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Increase Sausage Room Efficiency 


WITH 


GLOBE'S 


NEW 


CHARGING 
BUCKET 
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now possible with Globe’s new charg- 
Thee fs oh Lod <-1@ Co) aM Lololobbole Mob eh more) ohu-setelopeledl 
stuffer, as well as the new Globe-Becker 
continuous stuffing machine. 


Globe new & 
style charging 

bucket shown loading a 
conventional 500 Ib. stuffer. 





/ 
Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 
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LIFTING YOKE 





®@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ It can be supplied with a dolly for 
transporting on the floor. 


BUCKET #9794 
DOLLY #9795 


@ Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


@ A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l’’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 
Representatives for Europe and the Middle East: 


Seffelaar & Looyen, 90 Pyrmontkade, The Hague, Netherlands 
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HICKORY SMOKED 


BACON 





BRAND IN DEMAND 


They ll bring your bacon home taster... 


when it's packaged in 


~VITAFILMUIE 


Never did a bacon package offer so 
many worth-while advantages — at so 
little cost. At left you see six reasons 
why VITAFILM WNF is winning votes on 
both sides of the counter. A free booklet 
gives you the whole happy story about 
VITAFILM for bacon and other meat 
products. Write Goodyear, Packaging 
Films Dept. E-6419, Akron 16, Ohio. 


GOODSYEA 


Vitafilm, a Polyvinyl chloride —T. M. The Goodyear Tire & Rubber Company; Akron, Ohio 
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You Name It! 





Cans your MEAT 
and LARD 
products best 


You'd be amazed at the number of meat 
and lard products that are packaged in 
Heekin Cans. Add yours to the long list of 
items that are sold profitably 
in Heekin Product Planned 
Cans. Call today and get 


Heekin Personal Service. 
Product Planned 


CANS 





THE HEEKIN CAN CO. PLANTS IN OHIO, 


TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Tee-Pak Brings You The 









For Over-All Sausage Kitchen Uniformity... 
ine POSITIVE UNIT PACKAGE WEIGHT CONTROL! 


you get it ouly with | Overweights with wieners alone are costing the industry over 
$9,000,000 annually . . . a tremendous profit leak that 


N CW 1961 Tee-pak is doing something about! 


2 With New 1961 Blue Ribbon Wienie-Pak Casing and 
- 8 LU F 4 i k B 0 N Tee-Pak’s exclusive TEE-PAK-TROL System you not only 
get a truly outstanding casing that’s specifically engineered 


to meet the standards of today’s equipment and procedures, 
W [EN \ F .. PAK you also get a sensible, positive approach ...aWhole 
® 


New System to help you solve the costly overweight problem! 











TEE 


Tee-Pak, Inc. PAK Chicago e San Francisco 


Tee-Pak of Canada, Ltd. @ Tee-Pak International Co., Ltd. 








New 


call your 
Tee-Pak man 
ton details 


1961 
BLUE RIBBON 
WIENIE-PAK, 


it’s more than 
a new casing... 





He’s got the Tools and the Plan to help you 
bring a new standard of uniformity to 
your entire wiener operation with an end 
to the staggering give-away problem! 


CALL YOUR TEE-PAK MAN TODAY 
FOR THE BEST NEWS 


YOU’VE HEARD IN YEARS! 


win 


‘ 








“THE 'N 


BOLOGNA-TONE gives your product a dra- 
matic, appetite-stimulating appearance, makes 
it decidedly different from competitive meat 
products, And that’s what makes the customer 
decide on YOUR BRAND. 


BOLOGNA-TONE maintains a freshly-cut, 
mouth-watering look. It maintains moisture and 
color in the refrigerator case, attracts and sells 
more and more customers. 


BOLOGNA-TONE (accepted by M.1.B.) is a 
heavy liquid with just the right color. Processed 
from quality paprika and other spices, it is an 
intense red that disperses rapidly leaving 
neither specks nor streaks. 


You’re missing sales until you try BOLOGNA- 
TONE. We'll gladly send you a trial quantity and 
if you’re not enthusiastic over the results... 
we'll give you a refund on the unused portion and 
pay freight both ways! 


THE BALTIMORE 
SPICE COMPANY 


Baltimore 8, Maryland, 
U.S.A. 
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Brothro Food Products 
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Specialists 


Suppliers of: 
© BONELESS BEEF 
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PORK 
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CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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Look to KOCH... 


SAVE on Purchase Order Costs 


One 
Requisition 
Does it! 


Order all of 
your supplies 
and equipment 
from the Koch 


complete line... 


for one best 
source of 
supply and the 
one best price 
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Consolidate your orders for supplies, 
equipment and replacement parts on one 
requisition to KOCH. This one best 
source offers all of your needs in one 
convenient, indexed catalog. Just 

one P.O. does it— KOCH does the rest 
with prompt, one-day handling on most 
orders. Save time and money. Look 
to...and depend on... KOCH. 


FREE 
Write for 


KOCH Catalog 178 


Phone: Victor 2-3788 TWX: KC 225 


SUPPLIES INC. 
Kansas City 8, Mo., U.S.A. 























POPULAR PENNYPINCHER 
POLLS 400,000th VOTE 


That’s the 400,000th Jobmaster 6, recently dropped into a Chevrolet Series 60 truck—and it’s also 
the 400,000th vote of confidence in a tough, tightfisted engine design that’s won high praise from 
truckers everywhere. Like its 399,999 predecessors, this Jobmaster 6 was built because there’s a 
tough job to do somewhere, with a tight-budgeted schedule demanding the utmost in stamina 
and economy to keep the books in the black. Under a program of continuing refinement since 
its introduction in 1954, the Jobmaster’s paid off big on its promise—this outstanding sales 
record proves it, and the record isn’t complete yet. As long as there are tough jobs to be done, 
or until a better way is found to do them, there’ll be Jobmasters powering Chevy’s lean-muscled 
middleweights wherever saving money matters most! 





@ Saving money on tough truck jobs demands top fuel 
economy for sure, and the Jobmaster’s free-breathing 
valve-in-head design and 8 to 1 compression add up to JOBMASTER 6 PERFORMANCE DATA 
261 of the busiest, most efficient cubic inches of displace- 
ment going. But that’s only the beginning—even more . ba 
important on many jobs is the ability to take a beating, Displacement 261 cubic inches 
to keep on delivering the goods while holding downtime Bore & Stroke 3%" x 36" 
and upkeep at an absolute minimum. The Jobmaster’s Compression Ratio 80:1 
saving ways are engineered-in throughout, in a tightly 
coordinated combination of long-life, low-cost features. Gross Horsepower 150 @ 4000 rpm 
Valving, for example, is specially designed to stand Net Horsepower 130 @ 3800 rpm 
up under continuous high power output. Also, extra- Max. Gross Torque 235 |b-ft @ 2000 rpm 
duty-alloy bearings and full-flow-filtered lubrication help . 

keep the wheels turning under the heaviest loads and in Max. Net Torque 218 lb-ft @ 2000 rpm 
the toughest treatment a truck can be expected to take. 
And there are many more money-saving features . . . 
why not get the details from your Chevrolet dealer soon? 
... Chevrolet Division of General Motors, Detroit 2, Mich. MODEL APPLICATIONS 


TRUCK SERIES AVAILABLE WHEELBASES GVW 





Conventional Cab: 
C60 133, 145, 157, 175, 197” 19500 Ibs. 
C60-H 133, 145, 157,175,197” 22000 Ibs. 


Low Cab Forward: 
L60 121, 133, 145, 169, 175, 197” 19500 Ibs. 
L60-H 121, 133, 145, 175, 197” 22000 Ibs. 


Tilt Cab: 
T60 97, 109, 133, 145” 19500 Ibs. 
T60-H 97, 109, 133, 145” 22000 Ibs. 











1961 CHEVROLET STURDI-BILT TRUCKS <Zaceram 
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NEAT-AS-A-PIN REFRIGERATION 


The above reproduction from an unretouched 
photograph supplied by George F. Miller, 
owner of the Miller Packing Company, 
Kokomo, Indiana, is visible proof of frost and 
icicle-free refrigeration. 


“The excellent performance record of 
Krack units used in the original building was 
one of the major reasons for selecting more 
Krack units when our new storage room was 
added” says George F. Miller. 


The BUC-ED low temperature units main- 
tain temperature and humidity at a constant 


with Krack Automatic Electric Defrost Units 
at Miller Packing Company 


level to keep meat, poultry and frozen foods 
at peak freshness. 


Advantages in Selecting Krack Equipment 


You save installation and maintenance costs 
because Certified Capacity Ratings guarantee 
equipment that matches the job. You gain 
advantage of lower bidding . . . no need to 
specify oversize equipment. 


And what’s even more surprising is the 
low price. This is made possible because of 
Krack’s 30 years of engineering and produc. 
tion experience in electric defrosting. 





Send coupon or phone today . . . see how KRACK equipment can give you 
refrigeration dependability at low production unit cost. 
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. La Manufacturers of Freon FREE : REFRIGERATION APPLIANCES, Inc. — 

KRACK or A ia, Recirculated, BULLETIN i 909 Lake St., Chicago 7, Ill., Phone: MOnroe 6-1141 | Pay 
ENGINEERED Flooded or Direct ' fi 

W/ Expansion Heat Transfer BUC -ED-120 Name ale j 
Yyf renee gives you i Firm . = dae 

REFRIGERATION | «I * eS 

City Zone. State. = t 
APPLIANCES, INC. & enananunenenencnenenaandl 
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Control the Ends, Too 


We have been impressed in recent years 
by the growth in stature and influence of 
accountancy in the meat packing business. 
What was once in many firms a “tolerated” 
department, dedicated primarily to the 
chronicling of irretrievable past woes and 
triumphs, has become increasingly a re- 
sponsive management tool for the control 
of current operations and planning future 
activity. 

The techniques of meat industry account- 
ing have been refined and its practitioners 
have matured in knowledge and their abil- 
ity to carry on a difficult science. We have 
little doubt that any packer who wishes to 
do so today can maintain effective control 
over the costs and other aspects of his 
internal operations through his accounting 
department. 

The AMI review of “Financial Facts 
About the Meat Packing Industry, 1959” 
shows that the industry’s costs for that 
year totaled $13,128,000,000. Raw material 
costs amounted to $9,830,000,000 while op- 
erating expenses totaled $3,298,000,000, or 
about 25 per cent of the aggregate. 

We believe that while a reasonable degree 
of control is maintained over the expense 
item (representing 25 per cent of all costs) 
by means of accounting, far too little 
thought and far too few dollars have been 
devoted to bringing the free-wheeling ten- 
dencies of the 75 per cent cost (raw mate- 
rials) under more exact and critical control. 

It is about time to see whether or not 
more scientific methods can be developed 
for purchasing raw material than the rule- 
of-thumb and rule-of-barnyard practices 
that are all too common. 

The operating departments can run faster 
and faster, and the accounting department 
can clock them closer and closer, but all the 
grunting and sweating will avail little if 
the starting post is pushed too far back and 
the finish line of profitable sales realiza- 
tions is never reached. 


News and Views 





The Budget Request of $23,801,000 for federal meat inspec- 


tion is “the very minimum which should be appropriated,” 
the American Meat Institute testified before a House appro- 
priations subcommittee late last week. While the requested 
increase of $675,000 over the 1961 appropriation supposedly 
will hire approximately 108 inspectors, more actually are 
needed, emphasized Dewey Bond, director of the AMI Wash- 
ington office, who noted that 100 establishments in about 40 
cities have requested federal inspection since the last money 
was appropriated for the hiring of additional inspectors. Since 
regular in-grade promotions alone boost costs by $200,000 to 
$300,000 a year, the USDA Meat Inspection Division has been 
forced to reduce its number of inspectors during the year, he 
said. About 1,435 establishments in 595 cities now operate 
under federal inspection. 


An Oregon-Passed humane slaughter bill (SB-263, as 


amended) was headed for the desk of Gov. Mark O. Hatfield 
this week, with signature seen as a certainty, as the legisla- 
ture prepared to wind up its 1961 session. Approved by an 
overwhelming majority of both houses, the bill provides that 
the act shall go into effect 90 days after the legislature ad- 
journs. The legislation is based on the model state act. It pro- 
vides for administration by the State Department of Agricul- 
ture and enforcement by local district attorneys, who are 
directed to take action against violators. The penalty would 
be a jail sentence of not more than one year or a fine of up 
to $500 or both. Funds for Oregon’s meat inspection program, 
endangered by economy moves early in the legislative session, 
were rescued when the lawmakers agreed not to earmark 
most of a $125,000 cut in the agriculture appropriation but to 
leave specific reductions up to the department, which con- 
siders its meat inspection budget to be at a “bare-bones” level. 
The state pays 80 per cent of the costs of its mandatory meat 
inspection program. 

In other state humane slaughter action, Senate-passed bills 
have been killed in the lower branches of the Michigan and 
Maryland legislatures. A bill introduced at the recent session 
of the Tennessee legislature died in a Senate committee. In 
Connecticut, a House-passed measure now pending in the 
Senate, unlike all laws enacted to date, would not exclude 
handling in preparation for ritual slaughter from humane 
regulations. A similar lack of exemption for kosher pre- 
slaughter restraint methods has impaled humane bills in three 
sessions of the New Jersey legislature. A favorable atmos- 
phere for H-177 in the Vermont General Assembly is expected 
to propel that humane slaughter bill through both houses. An 
Ohio bill appears to be headed for oblivion this year. 


The Arizona Live Stock Sanitary Board has adopted the ante 


mortem and post mortem regulations of the Meat Inspection 
Division, U. S. Department of Agriculture, and the minimum 
building requirements of the USDA meat grading service as 
part of the Arizona meat inspection regulations, announced 
Dr. Kenneth L. McLeod, chief veterinary meat inspector for 
the state. Arizona packers pay 50 per cent of inspection costs. 


Amount of Water in a ham is not the important point, but 


it is, rather, that the consumer should be informed of the 
amount of moisture the ham contains, a number of witnesses 
testified during the May 4 USDA public hearing in Chicago 
which attracted a record attendance of more than 100. Ap- 
proximately 25 witnesses representing consumers, producers, 
packers, weights and measures agencies and labor unions pre- 
sented oral testimony. 

One of the most effective pleas was made by James H. Wis- 
read more on next page 








THE GREAT HAM HEARINGS 


read on from page 13 

hart, research director of the Amal- 
gamated Meat Cutters and Butcher 
Workmen (AFL-CIO) who said: 

“Let the ham be labeled for what 
it is and let the consumer determine 
what his preference is.” Wishart de- 
clared that the major problem today 
is not the moisture content of ham, 
but rather the problem of states that 
have no meat inspection or inade- 
quate meat inspection. Noting that 
reports from union locals suggest 
that state and city regulations are 
grossly ineffective in controlling 
moisture, Wishart commented on 
earlier testimony that Indiana has no 
difficulty in regulating ham pumping 
in intrastate plants: 

“Tf Indiana is as described, it must 
constitute a very happy but abnor- 
mal deviation from the norm.” 

The Amalgamated’s position, said 
Wishart, is to support the 10 per cent 
added moisture rule, plus full label- 
ing, and to apply these measures to 
non-federally inspected as well as 
U.S. inspected plants. He said the 
union supports the MID proposal re- 
quiring the obliteration of inspection 
marks on f.i. hams processed further 
in non-inspected plants. 

The Amalgamated, said Wishart, 
would like to see federal inspection 
extended to more units by broaden- 
ing the definition of interstate com- 
merce in the Meat Inspection Act so 
that it would apply to all establish- 
ments receiving as well as shipping 
product across state lines. 

In its first statement on the ham 
moisture question, the National Con- 
ference of Weights and Measures 
submitted a vigorous protest against 
added-moisture product and asked 
that the MID’s new regulation be 
rescinded as not being in the public 
interest. 

Rollin E. Meek, chairman of the 
National Conference and director of 
the division of weights and measures, 
Indiana State Board of Health, said 
the federal regulation permits the 
public to buy water instead of meat 
and thus violates state laws against 
adulteration. 

Daniel Schlosser, DVM, chief of 
the meat and poultry section, divi- 
sion of food and drugs, read a letter 
to the USDA from T. E. Sullivan, di- 
visional head, asking that the regula- 
tion be withdrawn because 110 per 
cent ham is adulterated under the 
Indiana law. 

In an opening statement, Dr. W. L. 
Popham of the USDA said that De- 
partment scientists have discovered 
that quick-cured pork products suf- 
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fer a significant loss of protein, fat 
and other nutrients when processed 
back to their green weight. 

They have found, however, that 
these losses can be minimized if 10 
per cent additional solution is al- 
lowed to remain in the uncooked 
smoked pork products. Dr. Popham 
also said that it has been determined 
that a volume of curing solution suf- 
ficient to fill and extend the arterial 
system of a ham is necessary to ob- 
tain a complete and even cure. 

Jerry Voorhis of the Cooperative 
League of the USA, an organization 
of farmers and consumers, said that 
his group would recommend going 
back to the old MID regulation if the 
states would enforce it 100 per cent, 
but since this cannot be realized it is 
asking for accurate labeling stating 
the curing method used and the 
amount of moisture added. 

The American Farm Bureau Fed- 
eration, represented by Herman C. 
Aaberg, repeated its recommenda- 
tion made during the MID task force 
study last fall, that all ham moisture 
limitations be eliminated. “We don’t 
consider addition of moisture to be 
adulteration any more than addition 
of salt; it is necessary to the curing 
process,’ Asberg explained. 

A similar plea for processor free- 
dom was made by Laverne A. John- 
son, president of the National Swine 
Growers Council. 

Several consumers, whose testi- 
mony varied mainly with respect to 
the amount of water that had dripped 
from their Easter hams, urged that 
the MID return to its old regulation. 

(The above paragraphs deal with 
testimony up to 12 noon, May 4. More 
will be published next week.). 

Approximately 60 persons attend- 
ed the first public hearing in Phil- 
adelphia on April 27. Dr. W. L. 
Popham, deputy administrator of 
the USDA Agricultural Research 
Service opened proceedings. 

Three witnesses presented testi- 
mony in opposition to the ham mois- 
ture regulation adopted last Decem- 
ber 30, and 10 witnesses spoke in 
favor of its retention. Opponents 
were Allen Miles Rubin, deputy at- 
torney general of Pennsylvania; Dr. 
H. Shapiro, who said he spoke as a 
consumer, and Mrs. H. F. Sanford, 
first vice president of the Pennsyl- 
vania Federation of Women’s Clubs. 

ARGUMENTS AGAINST RULE: 
Rubin argued that the regulation 
permitting up to 10 per cent added 
moisture in smoked hams without 
better labeling is not in the public 
interest. He said that Pennsylvania 


is studying the advisability of 
changing a 1952 state regulation that 
also permits 10 per cent added mois- 
ture in smoked hams. 

The deputy attorney general con- 
tended that the federal regulation 
is unfair to small processors who do 
not have the equipment to cure 
hams by the injection method, and 
he accused the packing industry of 
furnishing short weight by selling 
a moisture-added product. 

Dr. Shapiro told the group that 
he became interested in the ham 
problem only the night before the 
Philadelphia hearing. As a consum- 
er, he said, he resented paying $1 a 
pound for “watered hams.” Mrs. 
Sanford said she felt “cheated” 
when the chunk of ham she bought 
for Easter leaked all over her re- 
frigerator. She claimed that she re- 
moved three trays of water that 
leaked from the ham. “Proper la- 
beling would go far in correcting 
this situation,’ the Federation wit- 
ness concluded. 

Speaking in favor of the regula- 
tion at the morning session were 
Charles Mills, a Delaware hog farm- 
er; J. Herbert Doak, hog farmer 
from Wilmington, O.; J. W. Ralph 
Bishop, a hog farmer and execu- 
tive secretary of the National Swine 
Growers Council; Leo Lavin, presi- 
dent of The Sugardale Provision 
Co., Canton, O.; Jack White, John 
Englehorn & Sons, Newark, and 
Frank McCarthy, vice president of 
John Morrell & Co., Chicago. 

PACKERS, FARMERS FAVOR: 
The three packing company repre- 
sentatives emphasized their satis- 
faction with the way the new regu- 
lation has worked in the four 
months since it was adopted. The 
three farmers made strong appeals 
for the retention of the regulation. 

At the afternoon session, the 
American Meat Institute viewpoint 
was presented by president Homer 
R. Davison, who made a brief in- 
troductory statement; J. Russell 
Ives, director of the department of 
marketing, who presented econom- 
ic facts and results of cooking and 
taste tests, and Dr. George Brissey, 
associate director of research for 
Swift & Company, Chicago, who ex- 
plained the technology of modern 
ham processing. 

ATLANTA HEARING: Efforts to 
show that not all hog producer or- 
ganizations favor the present regu- 
lation on allowable moisture content 
of smoked hams were made by op- 
ponents of. the regulation at the sec- 
ond public hearing on May 1 in At- 
lanta, Ga., which attracted 45 per- 
sons. The hearing included four oral 


[Continued on page 30] 
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ABOVE: Scene at fifth annual Fort Dodge Market 
Hog Show where each contestant had to enter a 
pen of three animals. Record number of 212 con- 
testants entered hog judging contest this year. 


BELOW: Bill Morrow, meat supervisor of Super Valu 
store, Fort Dodge, la., puts finishing touches on 
display of ‘‘Hormel’s products from the hog show.” 
Store drawings determined winners of meat prizes. 


Show Tells Meaty Pork Tale to ‘Meat Team’ 


ing on Hormel’s Hog Show 
Grand Champion and Reserve 
Champion Hogs,” was featured at the 
top of a full-page food advertise- 
ment by Super Valu, a retail food 


T HE HEADLINE, “Free Draw- 





ED CLAUSEN (right), Hormel exten- 
sions man and show superintendent, 
Presents trophy to Wallace Lang for 
latter's championship hog carcass. 
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chain, in a Fort Dodge, Ia., daily 
newspaper. 

First prize in each of the chain’s 
two local stores was to be one-half 
of the show’s grand champion hog 
and second prize was half of the re- 
serve grand champion. Each was to 
be cut and wrapped for the freezer, 
according to the ad. 

The awards were to be made by a 
drawing at each of the stores, with 
additional prizes consisting of prod- 
ucts of Geo. A. Hormel & Co. 
Twenty-five fourth-place winners 
each would receive 1 lb. of frank- 
furters, bacon and pork sausage if 
they were present for the drawing. 

The advertisement also featured a 
special on pork loins from hogs en- 
tered in the fifth annual Fort Dodge 
Market Hog Show co-sponsored by 
Hormel, the Fort Dodge Chamber of 
Commerce and Iowa State Univer- 
sity’s Extension Service. 

Staged at the packer’s Fort Dodge 
plant, the show told the story of lean 
meaty pork to all members of the 
meat team—the producer, the pack- 
er, the retailer and the consumer. 
Hormel plant management under O. 
L. Marquesen, general manager and 
a member of the show’s local affairs 
committee, decided to complete the 
educational message of the hog show 


by enlisting the cooperation of a lo- 
cal retailer in telling the meaty pork 
story to the consumer. The retailer 
featured the show’s pork cuts in his 
self-service cases. 

The day before the beginning of 
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YOUNG Mike Moser of Eagle Grove, 
la., stands with grand champion hog. 
Mike’s live animal entry last year 
also was winner at the hog show. 
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the retail sale, Hormel invited the 
townspeople to visit its plant and see 
the carcass contest display. Store 
window placards and posters carried 
this announcement, as did various 
publicity releases given to the news 
media. About 750 people registered 
at the plant to view the hog carcass 
contest display. Visitors were taken 
on a plant tour and shown displays 
of Hormel’s packaged products dur- 
ing the plant’s working hours. 
Drawings for the carcass prizes 
took place several days after the 
plant carcass display. The retailer 
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PHOTO depicts full-page local news- 
paper ad which featured meats from 
winning entries at annual hog show. 


featured the quality pork in a week- 
long sale. In his advertising he was 
able to highlight a prestige item, the 
top carcass meat, along with a hu- 
man interest story of the contest 
winner, 14-year-old Mike Moser. 

Like all hog carcass shows, the 
Fort Dodge contest was designed to 
encourage the production of meat 
type hogs. It differed basically from 
other shows in that it told the pork 
quality story to the retailer and the 
consumer as well. 

Several contest rules are designed 
specifically to stimulate the produc- 
tion of top quality animals by Iowa 
producers, according to Bob Gadd, 
manager of the livestock department 
at Hormel’s Fort Dodge plant. 

First, the show is limited to Iowa 
producers. Second, each contestant 
must enter a pen of three animals. 
Third, live hog weights are limited 
to the quality range of 190 to 240 lbs. 
(These rules automatically encour- 
age the finishing of more than one 
top quality animal.) Fourth, in judg- 
ing for top carcass values, the pen 
of three is judged as a composite and 
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the winning carcass is selected from 
this pen. 

This is done after carcass cuts are 
weighed individually to provide a 
quantity guide for meatiness. This 
provision rewards the quality hog 
producer more equitably because a 
single exceptional animal cannot win 
the show. These rules make the 
event a top midwestern show that is 
second only to the National Barrow 
Show at Austin, Marquesen claims. 

Producer and consumer interest 
and support have been phenomenal 
and have increased steadily over the 
years, he reports. 

Although they are tough, show 
rules assure every contestant a fair 
showing, says Ed Clausen, show su- 
perintendent and Hormel’s Fort 
Dodge extension service specialist. 

Each pen of three hogs is judged 
individually so the judges have an 
opportunity to evaluate each pen on 
its own merits rather than in com- 
parison with other hogs. The top 
hog is selected from each pen and it 
competes for grand champion honors 
in its weight range—lights from 190 
to 215 Ibs. live and heavies from 216 
to 240 lbs. 

When the two classes are judged 
individually, the producers are not 
allowed in the ring. Only three to 
four handlers are permitted in the 
ring with the judges. It is the hog 
itself, and not exhibition showman- 
ship, that wins, Clausen asserts. 
~The contest is open to both com- 
mercial and purebred animals, and 
top honors have been shared about 
equally between them, he reports. 

In this year’s contest a record 
number of 212 contestants entered 
a pen of three (each contestant can 
enter only one pen). In subsequent 
carcass grading, all hogs are pur- 
chased and dressed on a grade and 
yield basis. Since 515 graded No. 1, 
104 graded No. 2 and only 7 graded 
No. 3, about 82 per cent made the 
top grade. 

While the percentage of the No. 
l’s did not increase, the meatiness 
and quality of these were much im- 
proved, Clausen notes. 

The live hog contest judges, Russ 
Plager of John Morrell & Co., Ot- 
tumwa, and Verald Brown, Hamp- 
ton, Ia., selected a Hampshire cross 
entered by Mike Moser, Eagle 
Grove, as the grand champion and a 
Hampshire shown by C. T. Keen & 
Son, LeGrand, as reserve champion. 

The grand champion had a loin eye 
of 5.63 sq. in. and hams and loins 
weighing 35.1 and 27.8 lbs., respec- 
tively. The three carcasses from the 
pen had 28.009 per cent adjusted live 
weight in these two cuts. The 
weights are consumer’ trimmed 








MEAT identification contest was held 
several days after live animal show 
in Fort Dodge. Bob Forslund of Hor- y 
mel sales force works in white coat. 


meats, superintendent Clausen says. C 

The reserve champion had a loin 
eye of 5.42 sq. in., with hams weigh- 
ing 36.8 lbs. and loins, 26.7 lbs. This By 
pen had 27.639 per cent of adjusted At 
live weight in these two cuts. 

The carcass judges, Dr. Ed Kline, 
Iowa State University; Robert Rust, 
Iowa State University Extension De- 
partment, and Harold Collins, Geo. 
A. Hormel & Co., Austin, chose as 
champions carcasses from the pen of 
three Hampshires entered by Allan 
Lang and Son, Brookly, Ia. 

The meaty threesome had loin eyes 
of 4.45, 5.76 and 5.23 sq. in. Ham 
weights were 34.3, 36.3 and 37.3 lbs., 
while the loins were 25.6, 26.4 and 
26.5 Ibs. These two cuts contributed 
28.726 per cent of the adjusted live 
weight. (The average hog yields 
about 22.5 per cent of live weight in 
these two cuts.) 

To encourage the production of 
meat type hogs, Hormel paid a $5 
premium for each pen that placed in 
the top half of the ham and loin per- 
centages. More than 100 pens with 
ham and loin percentages of 25.095 
and over received this bonus, Mar- 
quesen reports. 

About 2,000 people visited the live- 
stock pens during the live judging 
contest and exhibition. 

An additienal feature of the Fort 
Dodge show is a series of live judg- 
ing contests open to those who at- 
tend. There is a junior team event 
open to members of 4-H Clubs and 
Future Farmers of America chap- 
ters, along with events for adult Alt 
county teams and a junior and senior 
grading contest open to all. 
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What to Do to Get the Most Out 
Of Your Stainless Steel Equipment 


By G. H. KLOUMAN 
Armco Steel Corp. 
Middletown, Ohio 


ITTLE maintenance, long serv- 
Lj life and low cleaning costs 

are three major reasons why 
meat packers who have switched to 
stainless steel in recent years have 
cut annual operating costs sharply 
in many instances. Stainless equip- 
ment often pays for itself in two or 
three years with maintenance sav- 
ings alone. Yet, as with any mate- 
rial, proper care should be exercised 
to obtain the best results. 
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AIR-OPERATED stuffer (at left) forces double-chopped 
meat into 55-ft.-long cellulose casings. Stuffing table is 
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One meat packer, for example, 
estimates he has saved 82 per cent 
a year on maintenance costs by 
changing from galvanized to stain- 
less steel for sausage meat trucks. 
He reports that maintenance sav- 
ings alone paid for the new equip- 
ment in 38 months, and the trucks 
are expected to last for many years. 

A cost analysis chart (Table 1) 
prepared by the packer illustrates 
how maintenance costs can be much 
more important than the initial cost. 
For example, the cost of a galvan- 
ized truck is less than half the cost 
of a stainless steel truck. Yet the 


PHOTOS illustrate use of stainless 
steel in meat packing plant. FAR 
LEFT: Cuts for sausage are thrown 
into stainless steel hopper. They are 
collected on floor below and mixed 
for chopping. CENTER: Frozen meat 
blocks go through chopper and then 
up stainless steel spiral conveyor in- 
to stainless hopper. ABOVE: Meat 
drops into stainless steel containers. 
Afterward, it goes to double-chop- 
pers that make it dough-like. 


annual maintenance bill for a gal- 
vanized truck is almost six times 
that for a stainless truck. 

Eighteen years ago, another meat 
packer installed welded chutes to 
convey inedible products from the 
killing floor to the basement. The 
chutes, made of 18-8 (Type 302) 
stainless steel, are reported to be in 
excellent condition today. They have 
required almost no maintenance 
during 18 years of continuous serv- 
ice. Only steam, hot water and 
cleanser are needed to keep the in- 
teriors clean and serviceable. 

In the same plant tile posts on the 


stainless steel. Wieners are inspected on conveyor (in 
right photo) before going through sterile atmosphere. 
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Operations 

Scour with stainless pad 1 hour/week, 
Labor @ 2¢/minute 

10 minutes needed to clean stainless 
truck @ 2¢/minute 

Water and steam rinse — 2 minutes 
@ 2¢/minute 

Time for truck to dry (idle time) 
3/4 minute @ 2¢/minute 

Thorough oiling with paraffin oil 
ppt inuhe 





Regalvanizing cost: every two years 

157 Ibs. (seven times in 15 years) @ 5¢/Ib. 
Preparation for galvanizing, 

15 minutes @ 2V%4¢/minute 
Put back in service 

15 minutes @ 2¥%4¢.minute 
Total Yearly Maintenance Cost 

Total Yearly Savings by Using Stainless 





TABLE 1 


Example of Comparative Yearly Maintenance Costs for a Meat Packer’s Truck 





Maintenance costs 
per truck 
Savings made 
by use of 
Galvanized Stainl taint steel 
$62.40 
$10.40 $52.00 
2.08 2.08 0.00 
0.73 0.00 0.73 
3.07 0.00 3.07 
3.65 0.00 3.65 
0.15 0.00 0.15 
0.15 0. 0.15 
$72.23 $12.48 
44d duane wk, 0a Bes WNL Fe cgi od SR ae Bia $59.75 








beef-killing floor have been cov- 
ered with this type of stainless steel 
since 1939 to prevent chipping of tile 
corners and sides of the posts. Again, 
it is reported that the application 
has provided a long, trouble-free 
life for the installation. 

RECOMMENDED GRADES: 
Grade 18-8 stainless steel will pro- 
vide adequate service for most ap- 
plications in slaughtering, cutting 
and sausage departments. When 
cleaned after each run, this grade 
has ample corrosion resistance for 
all conditions normally encountered 
in these departments. 

As an additional safeguard when 
considerable welding is required on 
equipment, Type 304 should be used. 
If welded equipment is to be in con- 
tact with corrosive salts for fairly 
long periods, Type 304 ELC (extra 
low carbon) is recommended. This 
special grade (0.03 per cent carbon 
maximum) prevents any contami- 
nation that might result from the 
welding operation. 

In applications where curing salts 
are present, Type 316 is highly sat- 
isfactory for drawn parts. Type 316 
ELC assures the best service for 
welded equipment. These grades 
should also be used for other severe 
corrosive conditions, such as cooking 
of blood to coagulate and concen- 
trate protein matter, lard rendering 
and hydrolyzing of animal hair. 

In line with tightening sanitary 
regulations of public health boards, 
equipment made of stainless steel 
is easy to keep clean and sanitary. 
In most cases hot water, soap and 
steam are the only elements needed 
to do the job. The hard, smooth sur- 
face of stainless has no tiny crevices 
where meats or fats can become 
lodged. Consequently, the danger of 
contamination with resulting spoiled 
meats is lessened greatly. 

WHAT TO DO: To get the most 
from stainless equipment, eight gen- 
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eral rules should be followed: 

1. New stainless steel equipment 
should be cleaned thoroughly before 
being used to assure proper corro- 
sion resistance. Foreign matter may 
accumulate on the surface of the 
metal during shipment and installa- 
tion. Scrub with a warm 15 to 20 
per cent solution of nitric acid or a 
warm 50 per cent solution of ortho- 
phosphoric acid. When all foreign 
matter is removed, be sure to follow 
immediately with a complete water 


GOVERN- 
MENT _ inspector 
checks weight of 
packaged wien- 
ers. Much of the 
equipment shown 
is made of stain- 
less steel. 


wash. Otherwise, acids may etch 
the polished surfaces of stainless 
steel or contaminate fresh meat and 
sausage. 

2. Clean your stainless _ steel 
equipment at the end of each work- 
ing period. Ordinarily, a combina- 
tion of steam and hot water will do 
the job. Steam may be used as a 
sterilizing agent if necessary. After 
cleaning, stainless surfaces should 
be exposed to the atmosphere or 
dried with an air hose if time per- 
mits such treatment. 

3. Stainless steel meat packing 
equipment should be scoured at 
least once each week with a mild 


household scouring powder. Tartaric 
acid also may be used as a cleanser. 
After scouring, the unit should be 
rinsed with warm water and be per- 
mitted to dry. Occasional scouring 
removes any dirt or solid matter 
that may adhere to the surface of 
equipment. 

4. Ordinary steel wool should nev- 
er be used. Iron particles from the 
wool cling to the surface and rust 
there, causing unsanitary and un- 
sightly conditions. Stainless steel 
wool is recommended. 

5. For certain kinds of equip- 
ment, chemical sterilizers often are 
used. Chemicals, such as trisodium 
phosphate, will not injure stainless 
steel when used properly. It is im- 
portant to remember that these 
chemicals should not be left in con- 
tact with stainless for more than one 
or two hours at a time—and cer- 
tainly never overnight. After ster- 
ilizing, the unit should be rinsed 
thoroughly with a mixture of steam 
and hot water. 

6. Heat sterilization can be ac- 
complished. by filling the equipment 
with water at a temperature of 170° 
to 180° F. for five minutes. If live 
steam is used, the end of the steam 
hose should be kept at least 18 in. 


away from the metal surface. 

7. If discoloration appears on the 
surface of stainless steel, it usually 
can be removed readily. Apply a 50 
per cent solution of warm ortho- 
phosphoric acid to a cloth and rub 
it on the discolored area. Be sure to 
remove the acid and prevent over- 
action by washing thoroughly with 
water afterward. 


8. Sometimes, small pieces of rub- wm 


ber break from a steam hose and 
stick on the stainless surface. The 
rubber particles should be removed 
as outlined in. suggestion No. 3 
(scouring followed by rinsing with 
warm water). 
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LEFT: Miss Nancy Morton, Swift & Company home economist, helps (I. to r.) 
James and William McConnell, owners of Town & Country Markets, Kalamazoo, 
Mich., with plans for introducing new ProTen beef line. She conducts cookery 
demonstration. UPPER RIGHT: Mrs. Pat Abell, Swift home economist, checks 
Manhattan steak for doneness. LOWER RIGHT: Another home economist, Miss 
Lorraine Berger, slices Manhattan steak for evaluation by taste test panel. 


‘Adventure in Tender Eating’ 





Tender is the Beef—Swift Tells 
Strategy for Selling New Line 


HE PHRASE “Adventure in 

Tender Eating” characterizes 

the recent assignment com- 
pleted by Swift & Company’s home 
economists in Chicago. 

In the Martha Logan Test Kitch- 
ens, which form part of the compa- 
ny’s research laboratories, the home 
economists over a seven-year peri- 
od literally charted the tenderness 
of ProTen beef, the trade name 
given to Swift’s patented tendered 
meat. The initial phase of the inves- 
tigation under a Swift research team 
proved that the method tendered 
chickens first, then mutton and final- 
ly beef. (See THE NaTIoNAL Provi- 
SIONER, May 14, 1960, page 14.) 

As such, this conclusion remained 
a research fact with no correlation 
to the use of the product by the 
homemaker, according to Miss 
Jeanne Paris, Swift director of home 
economics. 

The consumer’s evaluation is bas- 
ically different from that of the food 
technologist. She wants to know 
what beef cuts are more tender and 
how they can be cooked. This last 
question requires specific informa- 
tion on time and temperature for.the 
various tendered cuts. 

First, the home economists con- 
firmed the basic hypothesis that the 
new technique assures a predictable 
level of tenderness for the normally 
tender and generally higher-priced 
cuts from top grade beef. These 
items—standing rib and rolled rib 
roasts; rib, club porterhouse, T- 
Bone, pin bone and tenderloin steaks 
—normally are prepared by dry 
heat. They generally are tender 
enough to be cooked with dry heat 
alone (without the steaming and ten- 

[Continued on page 25] 
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ROTISSERIE OVEN ROAST 





miss JEANNE PARIS, Swift director of home economics, values for nine standard top quality beef cuts (at left), 
ea number of new beef cuts transferred from moist to she flips over chart (center) with 13 new tendered cuts. 
ty cookery category. After showing conventional cookery Complete chart (at right) shows total of 22 beef cuts. 
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Exclude Livestock From 
Farm Bill, Producers Ask 


The House agriculture committee 
was urged this week by the Amer- 
ican National Cattlemen’s Associa- 


tion and the National Livestock 
Feeders Association to exclude live- 
stock from the proposed Agricultural 
Act of 1961 (HR-6400), the so-called 
“omnibus farm bill.” 

“We do not consider the planned 
scarcity that is inherent in the pro- 
visions of HR-6400 to be in the best 
interests of our customers, the con- 
suming public,” testified the Amer- 
ican National, which requested dele- 
tion from the bill of “all provisions 
that would bring the beef cattle in- 
dustry under any form of produc- 
tion or marketing controls, continu- 
ing subsidies or compensatory pay- 
ments, etc.” 

Continued the cattlemen: “We do 
not believe that the potential ex- 
pansion of the market for beef, the 
continued improvement of the prod- 
uct we raise, and our own long-term 
well-being as producers and feeders 
are favored by the restrictions, the 
planned scarcity, or the artificial 
prices that HR-6400 could impose.” 

The National Livestock Feeders 
Association objected to including 
any species of livestock in the bill 
and emphasized its long-standing 
policy against government programs 
including livestock and meat. 

Led by president Fred H. Dressler 
of Gardnerville, Nev., the American 
National delegation also stressed 
that group’s traditional _ position 
against government controls on cat- 
tle and noted that beef has become 
the “preferred meat of the American 
people” because of the progressive- 
ness of the cattle and beef industry. 

“We believe the market for beef 
can be expanded much more in the 
years ahead if the cattle industry 
continues to be responsive to market 
forces and agressively strives to im- 
prove still further the quality of 
beef offered to the public,” the 
American National statement said. 
“These potentials will be lost to us 
in proportion as we permit our in- 
dustry to be brought under the um- 
brella of guaranteed prices and re- 
stricted output.” 

The American National also 
charged that the so-called national 
farmer advisory committees pro- 
vided for by the act “may well end 
up being anything except recog- 
nized, statesmanlike spokesmen for 
any specific commodity.” The cat- 
tlemen pointed out that committee 
members would not be elected by 
the producers of the commodity 
but, rather, two-thirds of them 
would be nominated by county ASC 
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committees and the other third by 
“farm” organizations. The Secretary 
of Agriculture would not be re- 
quired to accept any of the nomina- 
tions nor would he need the “advice” 
of an advisory committee to set a 
program in motion. 

Also objected to by the cattlemen 
was the provision for Congressional 
review of policy recommendations, 
which “circumvents the traditional 
legislative processes of Congres- 
sional hearings and public debate.” 

The farm bill was attacked earlier 
in the agriculture committee hear- 
ings by Charles B. Shuman, presi- 
dent of the American Farm Bureau 
Federation. 


NIMPA Opposes WSMPA 
On Private Label Naming 


The board of directors of the Na- 
tional Independent Meat Packers 
Association has approved a report by 
the NIMPA sausage committee op- 
posing a proposal by the Western 
States Meat Packers Association 
that the Meat Inspection Division, 
U. S. Department of Agriculture, re- 
quire packers engaging in private 
label packing for retailers to have 
their names and establishment num- 
bers printed on the label. 

The NIMPA committee said it was 
opposed to asking the government to 
exercise control over this phase of 
the business and disagreed with the 
thesis that such a rule would dis- 
courage private label manufacture. 

The committee also recommended 
that NIMPA members engaged in 
sausage manufacture be encouraged 
to produce and promote a low calorie 
product so as to capitalize on the 
present interest in low calorie diets. 


Indiana Packers Will 
Meet Their Congressmen 

A Congressional breakfast has 
been planned by the Indiana Meat 
Packers Association for 8 am. 
Thursday, May 18, in the Veto Room 
of the Congressional Hotel, Wash- 
ington, D. C. Indiana’s 11 U. S. rep- 
resentatives and two senators are 
being invited to the get-acquainted 
breakfast, according to Robert S. 
Scott, president of Home Packing 
Co., Terre Haute, and president of 
the state association. 


Check New Zealand Beef 


Release of shipments of New 
Zealand beef entering U. S. ports 
is being held up while laboratory 
tests are made for the presence of 
pesticide residues, the USDA Meat 
Inspection Division has announced. 


Control of Disability and 
Health Benefit Costs Is 
Goal of May 24 Meeting 


The American Meat Institute has 
called an industry-wide meeting for 
9:30 am. (CDST) Wednesday, May 
24, for a discussion of cost control 
of disability pay and health benefit 
programs in the meat packing in- 
dustry and what can be done to ad- 
minister the programs better. The 
Institute meeting and group discus- 
sion will be held in the Sheraton- 
Blackstone Hotel at Chicago. 

Pointing out that disability pay, 
hospitalization and surgical and 
medical care will cost the industry 
nearly $70,000,000 in 1961, AMI pres- 
ident Homer Davison observed: 
“Even a slight reduction in a $70,- 
000,000 annual industry cost is some- 
thing worth seeking vigorously.” 

The program will be moderated 
by a panel consisting of Herman 
Seinwerth, manager of industrial 
relations, Swift & Company, Chi- 
cago; Ray Boettcher, insurance de- 
partment manager, Geo. A. Hormel 
& Co., Austin, Minn.; Jack Fliehler, 
insurance department manager, The 
Rath Packing Co., Waterloo, Ia., and 
Vern Messer, manager of the group 
insurance department of Wilson & 
Co., Inc., Chicago. Seinwerth will 
open the meeting with a resume of 
health care control measures in the 
meat packing industry. 

An address on “Surgical Conva- 
lescence—When Does It End?” will 
be delivered by Dr. N. Henry Moss, 
F.A.C.S., director of the tumor clinic 
and intern and resident training of 
the Albert Einstein Medical Center 
in Philadelphia. Jack Else, assistant 
vice president of Marsh & McLen- 
nan, Inc., New York City, will speak 
on “A Program for Control of Dis- 
ability Benefits.” Arthur M. Brown- 
ing, vice president of New York 
Life Insurance Co. and retiring 
chairman of the Health Insurance 
Council of America, will discuss 
“Health Insurance in the Sixties.” 

The program will be summarized 
by Seinwerth, who will emphasize 
specific suggestions brought out dur- 
ing the day by which individual 
meat packers can obtain better con- 
trol of their costs in the disability 
pay and health benefit field. There 
will be ample time for questions and 
answers and discussion at the May 
24th AMI meeting. 

A registration fee of $10 will be 
charged each individual attending 
the meeting to defray the cost of 
luncheon and other expenses. John 
H. Moninger, director of special 
services, American Meat Institute, 
59 E. Van Buren st., Chicago 5, is in 
charge of registration. 


THE NATIONAL PROVISIONER, MAY 6, 1961 








EK 





ae] 





oS aw SO 


Oo > — 


e 











PACKER BONDING 





USDA Says Protection Needed, Cost Not Much 


F PACKERS subject to the 
[Peciers and Stockyards Act are 

required to furnish bonds to se- 
cure their livestock purchase obli- 
gations, the cost to the entire indus- 
try probably would not exceed $125,- 
000 to $130,000 
in annual premi- 
ums and about 
three-fourths of 
the firms would 
pay no more than 
$100, according 
to Ruy W. Len- 
nartson, deputy 
administrator of 
the Agricultural , 
Marketing Serv- R. 
ice, U. S. Depart- 
ment of Agriculture, Washington. 

Lennartson appeared before the 
livestock and feed grains subcom- 
mittee of the House agriculture 
committee on April 21 to present 
the USDA’s arguments in favor of 
the bill (HR-4831) by Rep. Carleton 
J. King (R-N.Y.) to clarify the au- 
thority of the Secretary of Agri- 
culture to require bonding of meat 
packers to cover their purchases of 
livestock in commerce. Despite an 
early court ruling to the contrary 
(U.S. v. Roberts & Oake, decided 
in 1933 by the Seventh Circuit Court 
of Appeals), the USDA believes it 
already has authority to require 
bonds of packers but wants it spelled 
out to avoid further litigation, Len- 
nartson said. 

The AMS official, who is directly 
over the USDA Packers and Stock- 
yards Division, noted that eight 
states now require bonds of meat 
packers but said that the state-by- 
state approach to the problem of 
protecting livestock sellers is “more 
costly and less effective” than would 
be a bond requirement under the 
Packers and Stockyards Act. Len- 
nartson’s testimony follows: 

“More than one-third of all ag- 
ricultural income is received from 
livestock sold for slaughter to the 
meat packing industry. It is of ex- 
treme importance to a sound and 





LENNARTSON 


@©@ prosperous agriculture that the live- 


stock producer be protected from 
loss of his proceeds from the sale 
of his livestock—in some instances 
representing his entire return for 
his year’s work. 

“It has been the experience of the 
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Department that the bonding of 
market agencies and dealers as pro- 
vided for by the Packers and Stock- 
yards Act has contributed signifi- 
cantly to the financial stability of 
the livestock marketing industry 
with resulting protection to livestock 
producers. All market agencies and 
dealers, except packer-buyers, op- 
erating at stockyards posted under 
the Packers and Stockyards Act 
have been bonded since 1924. 

OTHER BUYERS BONDED: “At 
present, over 11,000 market agen- 
cies and dealers registered with the 
Department have on file with the 
Department bonds totaling approx- 
imately $70,000,000. These bonds 
range in size from a minimum of 
$5,000 to more than $500,000. Live- 
stock producers have suffered only 
slight losses due to the insolvency 
of commission firms and dealers, but 
in recent years these firms have 
suffered sizable losses due to the 
failure of some packers to pay for 
livestock purchased. 

“In the early years of the admin- 





President Orders Reports 
On Identical Bids to U.S. 

President Kennedy has issued an 
executive order requiring federal 
agencies to report to the Attorney 
General all identical bids receive 
in any transaction involving more 
than $10,000. The Attorney General 
is to consolidate the information and 
transmit it to the President and Con- 
gress from time to time. 

Principal purpose of the order, the 
President said, “is to make more ef- 
fective the enforcement of the anti- 
trust laws by insuring that the At- 
torney General has at his disposal all 
information which may tend to es- 
tablish the presence of a conspiracy 
in restraint of trade and which may 
warrant further investigation with a 
view to preferring civil or criminal 
charges.” 

In other action designed to 
strengthen antitrust enforcement, 
Attorney General Robert F. Ken- 
nedy asked Congress to enact laws 
1) requiring large companies plan- 
ning merger to give advance notice 
to the Department of Justice, and 
2) empowering Justice to compel 
firms to turn over requested records 
in civil antitrust investigations. 


istration of the Act, nearly all live- 
stock was sold through public ter- 
minal stockyards posted under the 
Act, and most livestock producers 
received the protection of the bonds 
carried by the market agency 
through which they sold the -live- 
stock. However, during the past 30 
years, an increasing proportion of 
the livestock sold has been sold di- 
rect to packers, to dealers or through 
auction markets. 

“With the amendment to the Act 
in 1958 and the subsequent posting 
of approximately 1,600 auction 
markets and the registration of sev- 
eral thousand country dealers, bond 
protection has been extended to 
cover nearly all sales made by pro- 
ducers except those made directly 
to meat packers. The increase in 
direct buying of livestock by packers 
takes away from these producers 
the protection previously afforded 
them by the required bonding of 
commission firms and dealers. It 
places them face to face with the 
risk of serious financial loss if the 
packer fails to pay for livestock 
purchases 

“The Department has become in- 
creasingly concerned with losses in- 
curred by livestock sellers, produc- 
ers as well as dealers and market 
agencies, in connection with their 
sales to meat packers. Although 
the Department does not maintain a 
complete file showing all meat pack- 
er failures, the information it does 
have indicates that some of the pack- 
ers that have ceased operation in the 
last few years owed substantial sums 
of money for livestock purchased. 

PACKER BANKRUPTCIES: “For 
example, the failure of a Pennsyl- 
vania packer and a District of Co- 
lumbia packer in 1958; of two Cal- 
ifornia packers, a New York packer 
and a Michigan packer in 1959, and 
an Illinois packer in 1960 resulted 
in losses to livestock sellers of ap- 
proximately $1,500,000. In addi- 
tion, information received by the 
Department indicates that an in- 
creasing number of packers appear 
to be operating under voluntary 
bankruptcy arrangements with cred- 
itors. Illustrative of this situation 
are five packers—two from Penn- 
sylvania and one each from Oregon, 
Texas and Massachusetts—which 
have tied up more than $800,000 of 
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livestock sellers’ funds for periods 
extending to more than two years. 

“In some of the above instances, 
most of the money is owed to com- 
mission firms at terminals or auction 
markets or to dealers who maintain 
bonds, and livestock producers have 
been protected. In other instances, 
the bulk of the accounts payable is 
owed directly to livestock produc- 
ers and no bond protection is pro- 
vided. It is believed that increased 
losses will be sustained by livestock 
sellers in the future in the absence 
of the protection afforded by packer 
bonds. 

A number of states have recog- 
nized the need for requiring bonds 
of meat packers in the past few 
years. At this time North Dakota, 
Colorado, Minnesota, Ohio, Vermont, 
Georgia, Mississippi and Nevada re- 
quire bonds in varying amounts 
usually limited to purchases within 
the state by resident packers. From 
the best information available to 
the Department, approximately 400 
packers have furnished bonds to- 
taling nearly $2,700,000 covering 
purchases in these states. While this 
state-by-state approach to the 
problem of providing adequate fi- 
nancial protection to the seller of 
livestock is necessary in the absence 
of a bond requirement under the 
Packers and Stockyards Act, it is 
more costly and less effective. 

COST OF BONDS: “We estimate 
the entire cost to the meat packing 
industry for furnishing bonds to 
cover its livestock purchases would 
probably not exceed $125,000 to 
$130,000 in annual premiums under 
the schedule now applicable to pur- 
chases of livestock by dealers. This 
is less than the amount of losses 
sustained in a number of instances 
in recent years by livestock sellers 
from the failure of a single packer. 
The cost of bond coverage actually 
would be less than 4¢ per $1,000 
of purchases up to $6,500,000 and less 
than 0.4¢ per $1,000 of purchases 
made in excess of that amount. 

“At the $5 per $1,000 premium 
rate currently in effect, 76 per cent 
of the 1,240 livestock slaughterers 
reporting in 1957, the latest year 
for which the Department has com- 
piled this information, would be re- 
quired to furnish bonds costing no 
more than $100; 13 per cent would 
be required to furnish bonds cost- 
ing from $100 to $250; 10 per cent 
from $250 to $400, and only 1 per 
cent, all purchasing more than $45,- 
500,000 worth of livestock during 
that year, would require bonds cost- 
ing more than $400. 

“It is believed that bonding pro- 
vides the least expensive method of 
furnishing a reasonable measure of 
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financial protection to livestock 
sellers that is available. It is antici- 
pated that the entire program of 
administering the bonding require- 
ments for the meat packing indus- 
try would approximate $35,000 an- 
nually. 

LITIGATION: “In the early years 
of the administration of the Act, the 
Department required packers to 
furnish bonds. This requirement led 
to enforcement action against a 
packer and, after lengthy litigation, 
(the Roberts & Oake case), it was 
held that packers were not dealers 
under the Act and were not required 
to furnish bonds. We feel that this 
holding was incorrect and that it 
was the intent of Congress, as 
shown by the legislative history, to 
grant statutory authority to require 
packers and their buyers to register 
and furnish bonds. 

“In 1954, the Department issued a 
regulation requiring packer-buyers 
to register as dealers to purchase 
livestock for slaughter. The validity 
of this regulation was contested in 
a court case (G. S. Amshoff et. al. 
v. U.S., decided in 1955 by the U.S. 
Court of Appeals for the Seventh 
Circuit). The court upheld the De- 
partment’s view that the Act re- 
quires packer-buyers to register 
under the Act as dealers, but failed 
to clarify the Department’s author- 
ity to require bonds of packers. 

“Although the Department be- 
lieves that the bonding provisions 
of the Act, as well as the registration 
provisions, are applicable to packers 
and their agents, we feel that any 
attempt to require bonds of packers 
under existing authority would once 
again lead to protracted litigation. 
We believe that the enactment of 
HR-4831 would clarify the Depart- 
ment’s authority to require bonds 
of packers and would provide need- 
ed protection to producers, market 
agencies, and dealers.” 


Foreign Fair ‘Package’ 
Exhibit Plan Announced 


U.S. and Canadian businessmen 
soon will be able to participate in 
foreign international trade fairs 
without leaving their desks. Their 
products will be transported, dis- 
played and promoted at the fairs in 
a “package deal” which reportedly 
will cost much less than would an 
individual exhibit. 

Intermart, which is operated as a 
Canadian company with a Toronto 
head office, has announced plans to 
buy space en bloc and set up cooper- 
ative traveling exhibits of similar 
products at foreign trade fairs. The 
company will staff the exhibits with 
multi-lingual representatives and 


assist in securing overseas sales 
agents. Individual company displays 
at one or more fairs also will be 
handled. 

Starting in the spring session, the 
exhibit would be moved throughout 
Europe to all major fairs. Up to 15 
major fairs ultimately may be cov- 
ered, according to John G. Tames, 
head of the organization. All types of 
products will be handled. 

In pointing out the major advan- 
tages of the package exhibit plan, 
Tames says that “European busi- 
nessmen are very trade fair-con- 
scious. These fairs are their primary 
source of product information. Pub- 
lications media, particularly trade 
and business papers, are far less de- 
veloped in Europe than they are on 
this continent. Both at the trade and 
consumer level, participation in fairs 
is the most fundamental and imper- 
ative means of merchandising.” 


‘Easy on Cook’ Promotion 


Plan Attracts Plaudits 

The National Association of Food 
Chains has received expressions of 
commendation from major agricul- 
tural organizations and from the Sec- 
retary of Agriculture for the “Easy 
on the Cook” promotion planned in 
cooperation with the American Meat 
Institute and Family Circle Maga- 
zine to stimulate meat consumption 
next summer. 

In a letter to NAFC executive vice 
president Clarence G. Adamy, Secre- 
tary of Agriculture Orville L. Free- 
man said in part: 

“Your projected promotion with 
the American Meat Institute and 
Family Circle Magazine, as outlined 
in your letter, is a most promising 
and worthy effort, and I have no 
doubt that it will provide some ex- 
cellent merchandising opportunities 
for retail stores throughout the na- 
tion during the summer months. Al- 
so, as you point out, consumers will 
benefit from having their attention 
directed toward these foods which 
offer high quality at reasonable 
prices.” 

The “Easy on the Cook” promo- 
tion, is scheduled for next July and 
August, and will center on free dis- 
tribution in participating stores of 
recipe and menu booklets featuring 
use of meat in summer meals. Food 
manufacturers, as well as meat pack- 
ers, will furnish menus using a va- 
riety of food products but built 
around meat. 

Other groups commending the 
idea include the American National 
Cattlemen’s Association, National 
Live Stock and Meat Board, Nation- 
al Independent Meat Packers Asso- 
ciation and major farm groups. 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,972,747, MACHINE FOR 
TYING CASINGS, patented Febru- 
ary 28, 1961 by Howard Kelem, Far 
Rockaway, N. Y. (c/o Global Indus- 
trial Machinery Corp., 686 Henry st., 
Brooklyn 31, N. Y.) 

The machine is adapted for com- 
pacting the end portions of casings, 
such as for hams, Canadian bacon 
and like food products, positioning a 
U-shaped fastener at the end por- 
tion and bending the fastener into a 
ring shape. Eighteen claims. 


No. 2,963,374, PROCESS FOR 
SUPPRESSING FOOD SPOILAGE 
AND COMPOSITION THEREFOR, 
patented December 6, 1960 by Rob- 
ert G. Sanders, Pompton ILakes, N.J., 
assignor to Warner-Lambert Phar- 
maceutical Company, Morris Plains, 
N. J., a corporation of Delaware. 

This process comprises applying to 
the foods not more than 0.1 per cent 
by weight of a compound of the 

group consisting 


- of those having 


c the formula 

R—N’ \y-k shown at left, 

He dn, wherein R rep- 
\e% resents a radical 

af — selected from the 

: : group consisting 

of alkyl, aryl, 

aralkyl, alkaryl, hydroxyl-alkyl, 


aminoalkyl and cycloalkyl and R, 
is selected from the group consisting 
of hydrogen, lower alkyl and hy- 
droxy-methyl radicals and the salts 
of the compounds. 


No. 2,974,047 METHOD OF PRO- 
DUCING CURED PACKED SLICES 
OF PIG MEAT, patented March 7, 
1961 by Alan William Holmes, 
Sharnbrook, England, assignor to 
Thomas J. Lipton, Inc., Hoboken, 
N. J., a corporation of Delaware. 

The method comprises dipping 
slices of from about 2 mms. to 8 
mms. in brine containing 0.005-0.5% 
of an alkali metal nitrite and from 
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10% to 32% weight/volume of so- 
dium chloride at from 10° to 55° C. 
for from 30 seconds to 15 minutes, 
draining the slices, sealing them in 
an air-impermeable container in the 
absence of free oxygen, and allow- 
ing the slices to mature in the con- 
tainer for a few hours, the time of 
dipping the slices in the brine be- 
ing sufficient to provide from 5 to 
12% of sodium chloride, weight col- 
ume, in the aqueous phase of the 
cured slices. 


No. 2,970,621, MEAT MINCING 
MACHINE, patented February 7, 
1961, by Karl 
Bohm, 109 Stern- 
strasse, Hamburg phe 
6, Germany. z 

Knife sets may 
be mounted on or 
removed from a 
knife shaft, hav- 
ing a circular 
cross_ section, 
without the use 
of wedges. Hub 
rings are provid- 
ed to which the knife sets are sec- 
ured and which cooperate with coun- 
ter rings as clamping parts in a 
self-clamping manner. 


No. 2,963,375, PRESERVATION 
OF FOODS, patented December 6, 
1960 by Simeon Carlyle Allen, 615 
Commonwealth ave., Newton 59, 
Massachusetts. 

The process of preserving, without 
hermetic sealing, substances subject 
to bacterial attack is disclosed and 
comprises wrapping the substance 
in a wrapper including at least one 
passage openly communicating be- 
tween the substance and the at- 
mosphere, the passage including a 
number of bacterial baffles which 
permit air to enter and leave but 
which prevent air currents, the baf- 
fles being effective to prevent the 
passage of bacteria to the substance, 
and sterilizing the wrapped food sub- 
stance. 


No. 2,971,850, SCAVENGER 
PACKET, patented February 14, 
1961 by Richard R. Barton, Wald- 
wick, N. J., assignor to Miles Labora- 
tories, Inc., Elkhart, Ind., a corpora- 
tion of Indiana. 

The invention is said to be related 
to the packet disclosed in U. S. pat- 
ent 2,758,932 of August 14, 1956 for 
deoxygenating a hermetically-sealed 
container by means of a deoxygen- 
ating body. The present patent com- 
prises a liquid enzyme system hav- 
ing glucose oxidase activity and a 
substrate for the enzyme system, the 
deoxygenating body being enclosed 
in a water-impermeable, gas-perme- 
able membrane, the liquid enzyme 


system being separated from the 
substrate by separating means in- 
cluding a seal rupturable upon ap- 
plication of pressure to the mem- 
brane. There are 11 claims. 


No. 2,970,735, FOOD CONTAINER 
FOR FREEZING AND HEATING, 
patented February 7, 1961 by Ray- 
mond E. Jacke and Clarence F. Man- 
ning, Louisville, Ky., assignors to 
Reynolds Metals Company, Rich- 
mond, Va., a corporation of the state 
of Delaware. 

Fluid reheating of the food is said 
to be possible, while the latter is still 
within the aluminum leak-proof ma- 
jor body portion or the tray of the 
container. 


No. 2,965,494, PROCESS FOR 
THE PRESERVATION OF MEATS, 
patented December 20, 1960 by Bev- 
erly E. Williams, Hillsborough, Cal., 
assignor to Hodges Research and 
Development Company, New York, 
N. Y., a corporation of California. 

A process for the preservation of 
meats in the fresh state is disclosed 
and comprises subjecting cuts of 
meat to the synergistic action of an 
oxygen-free gaseous product of 
combustion, and irradiating the meat 
at a dose level less than that re- 
quired for complete sterilization of 
the meat of the order of 1X103 to 
1X105 rep, whereby it is stated the 
meat keeps its taste, color, and ap- 
pearance without refrigeration. 


No. 2,963,062, DEVICE FOR 
CUTTING MEAT INTO SMALL 
CHUNKS FOR GRINDING OR 
OTHER PROC- 
ESSING, patent- 
ed December 6, 

A 1960 by Alvin W. 

: ( Hughes, 4N194 

“YN yA) Church road, 
zl Ay q- Bensenville, Ill. 
More specifi- 
cally, the invention relates to a meat 
cutting head in which teeth operate 
on different lateral adjacent portions 
of the meat but which teeth are dis- 
continuous about an arbor, whereby 
work support is terminated at a 
given point of arbor rotation. The 
depth at which successive teeth will 
engage the meat in the next series 
of cuts is determined by the specific 
structure set out. 


No. 2,965,283, SLICED BACON 
PACKAGE, patented December 20, 
1960 by Robert M. Dunning, St. 
Paul, Minn., assignor to Waldorf 
Paper Products Company, a corpo- 
ration of Minnesota. 

A window package is disclosed 
with opposite side walls being bev- 
elled outwardly and, downwardly to 
the base panel. 
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Swift’s Tender Beef Cuts 
[Continued from page 19] 


dering effects of added moisture). 
The tenderness of the different Pro- 
Ten cuts was evaluated by a profes- 
sional taste test panel composed of 
members of the laboratory staff. 

The fact that these ProTen cuts 
would be tender was a major mer- 
chandising fact. In the past a certain 
percentage of these cuts, even 
though they were in the higher price 
categories, did not consistently have 
a satisfactory tenderness level, as- 
serts Miss Paris. 

In the kitchen tests it was found 
that the tendering process had no 
affect on keeping qualities of the 
beef in the home refrigerator or 
freezer. Color, texture and _ taste 
were unaffected. Standard internal 
temperatures as registered on a 
roast meat thermometer (140° F., 
rare; 160° F., medium; 170° F., well- 
done) are used to judge the done- 
ness of the tendered beef. The es- 
tablishment of these facts permitted 
the Swift selling team to merchan- 
dise the new beef with confidence, 
Miss Paris says. 

The next task was to explore the 
frontiers of tenderness, she contin- 
ues. How many other cuts could 
be added to this dry heat category 
because of the tendering? After ex- 
haustive tests, thirteen more items 
were added to the original standard 
dry cookery cuts. The additions in- 
cluded: boneless chuck roast, Eng- 
lish roast, round bone roast, blade 
roast or steak, standing rump roast, 
rolled rump, sirloin tip roast, round 
roast, brisket, heel of round, flank 
steak and boneless stew. 

There now are more suitable cuts 


SAMPLE of publicity that new ten- 
dered beef line has received from 
food editors of daily newspapers. 
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Ti acl mitcutem 11O uniform 


wieners in 
just 25 
seconds! 


Uniformity saves money, 
makes packing easier. 
Mechanical twisting 
fingers assure uniform 
wiener length time after 
time . . . using no string. 
This allows you to reduce 
your giveaway! 

The high speed drum 
gathers the twisted links, 
drops them three down 
on a turnstile arm ready 
for hanging. 


then... 
eliminate hand peeling! 


peo) 
every 
wiener 
every 
time! 


Continuous stripping of the full length casing completely eliminates 
hand peeling. In order to emerge from the peeling machine the casing 
must be removed. You save money by not using printed casings... 
product which emerges from machine is ready for packing. 

Low maintenance and less down-time will also add to your profit 
picture. There is a Kartridg Pak representative in your area 

ready to serve you. 








PHONE CLEARBROOK 3-2800, MT. PROSPECT, ILLINOIS 


THE KARTRIDG PAK CO. 


Also investigate the Kartridg Pak Chub packaging 
machine for your pork sausage, liver sausage, salad 
spreads, chili and other products you are presently 
packaging in bags or other containers. 


e : OFFICES * DEPT. N, 800 W. CENTRAL RD., MT. PROSPECT, ILL. 
LOCAL REPRESENTATION THROUGHOUT THE UNITED STATES 
25 
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BARLIANT 


‘This is a federally inspected plant, located at 3237 W. 65th, 
Cleveland. A big percentage of all the equipment was recently 
n extensive modernization program. 
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SAUSAGE & SMOKEHOUSE 
C-21ISI—SMOKEHOUSES: (6) stainless 


steel, cabinet type, 2-rails, 4-sets 
doors 41” x 97”, 75” floor to rail, 
24°97" long x 146” wide inside, 


Powers controls. 
C-2512—TY-PEELERS: (5) mdl. 500. 
C-2450—TY-LINKERS: (5). 
C-2458—ROCKFORD FILLERS: (2) 

mdi. "A". 

C-2460—SAUSAGE DUMP BUCKETS: 
(22) stainless steel, 32” dia. top x 
26” deep. 

C-2473—JOURDAN COOKERS: (2) 
stainless steel, 3-cage, 4’9/.” wide, 
89” high, 147” long, floor to rail 
82”, door one end, w/pumping 
equipment 

C-2829—TY-LINKER CASING SIZER: 
Linker Machine mdi. 550, practical- 
ly new. 

C-221I—FAMCO LINKER: mdl. E, 
4/,” links, Neoprene belts, portable 
stand, '/4, HP. 

C-2494—CHOP-CUT: Boss mdi. 70-6, 
"J" knives, 60 HP. 

C-2394—GRINDERS: (3) Anco, 40 HP. 
motor, w/St. Louis Heads. 

C-2562—VACUUM MIXER: Boss size 
N-40, w/hand tilt bowl, 15 HP. 

C-3083—TIPPER CASING 
APPLIERS; (3) 

C-2557—VACUUM PUMP: Beach Russ 
mdi. 150 FV, water cooled, 7!/2 HP. 
mtr. 

C-2124 TENDERIZER: Leland, w/stain- 
less stand. 

C-2172—SHRINK TUNNEL: Great Lakes 
mdi. 900, 110/220/60 cycles. 

C-2320—GRINDER: Hobart mdi. 4332, 
IY. HP. 

C-244I—STICK WASHER: Keebler Eng. 
Co., 2HP. 

C-2445—SMOKEHOUSE CAGES: 5-sta., 
41” sticks, 54” x 54/4” long x 42” 
wide, 2-wheels. 

C-2454—HOISTS: (3) Keller, air oper- 
ated, chain type, '/2 ton capacity. 
(for Dump Buckets) 


. 


C-2455—TABLE: (Sausage Stuffing) 
stainless steel, 1” lip, 11’5” long x 
8’9” wide, 34” high, pipe legs. 

C-2462—STUFFERS: (5) Randall 400+ 
capacity, w/’air piping. 

C-2505—VACUUM PUMP: 
Rand, 12 x 6, 10 HP. 

C-2517—FAMCO LINKERS: mdl. J8, 
3%” links, Neoprene belts, '/; HP. 

C-3049-—WRAPPER: Tite Wrap. 


HAM & BACON 
PROCESSING 


C-2190—PICKLE INJECTORS: (2) 
Anco #991. 

C-2608—BACON SLICERS: 
mdi. 827. 

C-2607—BACON PRESS: Anco 
mdi. 801. 

C-2610—BACON WRAPPING CON- 
VEYOR: stainless steel, spring type, 
6-station, 173” long x 8’ wide x 3’ 
high, 1/2 HP. 

C-2611I—BACON WRAPPING CON- 
VEYOR: stainless steel, spring type, 
5-station, 27’ long x 5’6” wide x 3’ 
high, '/. HP. 


Ingersoll- 


(2) Anco 


C-2628—WRAPPER: Bacon Package 
Machinery mdl. FB-I. 
C-2819—HAM MOLDS: (373) Globe 


Hoy 3109, stainless steel, w/covers 
& springs. 

C-2820—HAM MOLDS: (109) Adelmann 
#0-2-X, stainless steel, with covers. 

C-282I—LOAF MOLDS: (325) Best & 
Donovan, stainless steel, 5” wide x 
10” long x 4” deep, 6# cap. 

C-2194—-BACON COMB HANGERS: 
(13,000) 10-prong, stainless steel. 

C-2195—BACON COMB HANGER 
STANDS: (50) 

C-2153—BACON SKINNERS: (3) 
Townsend mdi. 352A, w/Turnover 
Device. 

C-2639—CLIP APPLIER: Cry-O-Vac 
mdi. CWB, w/CGC head. 

C-2640—CLIP APPLIER: Cry-O-Vac 
mdi. ACF, w/vacuum attachment. 


C-265I—CLIP APPLIER: Cry-O-Vac 
mdi. HTKR. 

C-3230—SHRINK TUNNEL: Cry-O-Vac 
mdl. SCG, steam, '/. HP. 

C-2172—SHRINK TUNNEL: Great Lakes 
mdl. 900. 

C-2176—CONVEYOR: Great Lakes, 10” 
belt, 13’ long x 16” x 3’ high, stain- 
less steel top, w/variable speed 
drive. 

C2636—SHRINK TUNNEL: 
mdi. SCG, steam heat. 

C-3340—MEAT STRINGER: Griffith, 
w/Air Compressor attachment. 

C-2618—CODE DATER: Kiwi. 

C-2373—CURING TANK: stainless steel, 
18” dia x 28” deep, w/28” angle 
legs. 

C-2376—PICKLE COOK TANK: stain- 
less steel, 6’ dia. x 50” deep, 15” 
pipe legs, w/bottom draw-off. 

C-2379—PICKLE STORAGE TANK: 
stainless steel, 10’ x 20’ x 5’ deep, 
2-compartment, w/stainless steel 
plate coils, side draw-off. 

C-2695—PICKLE HOLDING TANK: 
stainless steel, 6’ x 36” x 3’ deep, 
17” pipe legs, 2-plate coils. 

C-2378—TANK: stainless steel, 4’ wide 
x 8’ long x 26” deep, 19” pipe legs, 
w/2 plate coils. 

Also many other stainless steel Tanks 
available. 


KILL FLOOR & CUTTING 


C-2000—DEHAIRER: Boss #59 "'U" Bar. 

C-2006—-HUMANE HOG STUNNING 
LAYOUT. 

C-2010—HOG VISCERA TABLE: Anco, 
stainless steel pans, 22!/.” x 30!/2” x 
3” deep, 16 pans up. 

C-2013—BEEF HEAD SPLITTER: Boss, 
5 HP. 


Cry-O-Vac 


C-2055—HOG HEAD SPLITTER: Boss, 
C-2042—CALF HEAD SPLITTER: Boss, 
5 7 


C-2416—PORK-CUT SKINNER: Town- 


send mdl. 735A, w/Ham Fatting 
attachment. 


BARLIANT & ©. 





wey 


Official sale days 
May 24-25-26 


C-240I—-TOWNSEND SKINNERS: (2) 
mdi. 452A, with Turnover device. 
C-2427—PORK-CUT SKINNERS: (2) 
Townsend mdl. #35. 
C-2404—CONVEYOR: 


cutting Anco, 
stainless steel, 336” long x 6'6” 
wide x 34” high, 29/2” x 4” slats, 


10-sta., w/Uscolite boards, 3 HP. 
Vari-speed drive. 
C-2432—TRIMMING TABLE: stainless 


steel top, 6/1” x 4 x 35” high, 15” 
Uscolite boards both sides. 

C-2686—TABLE: cutting stainless steel 
top, 5’ x 6” x 35” high, 36” back 2 
sides, 2—Uscolite boards, adj. pipe 
legs. 

C-3086—WHIZARD TRIMMERS: (2) 
mdi. 520. 

C-3085—WHIZARD TRIMMERS: (2) 
mdi. 500. 

C-2053—JAW & SNOUT PULLER: Boss, 
2 HP. 


C-2043—TRIPE WASHER: Globe, 3’ x 
3’ drum, 5%” perforations, 2 HP. mtr. 


C-2019—TRIPE WASHER: Globe, 5’ x 
3’ dia., 14” perforations, 5 HP. mtr. 


C-2007—HOG SHACKLE WHEEL: 
Anco, 12’ dia. wheel, 5 HP., 6-shackles. 


C-2035—CHITTERLING WASHERS: (2) 









Pre-: 
on fi 


C-2415 
mdl 


C-309; 
& D 
110, 

C-323 
stai 
mtr 


I 
TRU 


stainless steel, 12” long x 25” wide 2214 


x 56” high, 4 HP. 
C-209%—CASING EQUIPMENT: (5) 
Globe Crushers, Strippers, Finishers. 


C-2275—BELLY ROLLER: Globe, w/con- 
veyor, 2 HP. 


C-2350—CONVEYOR TABLE: (cut-down) h 
stainless steel, 5’ x 25’ x 41” high, }} 


Y x 4” slats. 

C-235I—SHOULDER KNIFE: 36” dia. 
blade, 2 HP. 

C-2354—CONVEYOR: (Cut-Down Side 
Finger type) 10’ long fingers 8’ c-c, 
5 HP. mtr. w/drive. 

C-2392—PUMP: Viking mdl. M-124, 
25 HP. 


C-2393—TRUCK DUMPER: Tubarlift by 
Uhrden, Inc. mdl. TDE, electric, hy- 
draulic. 


Wa 
C-325 
TRU 
Joh 
C-325 


NEW ADDR 


625 N. KEDZIE AVE. . 


CHICA 


SAcramento 2-3800 
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ihepetton 


C-2415—BAND SAW: Jones-Superior 
mdl. 354, stainless steel stationary 
top, RH, 5 HP. mtr. 


C-2682—SAW: Biro mdi. I!, | HP. 
220/3/60. 
C-2690—TABLE: stainless steel top, 


8’ x 3’4” x 3’ high, 18” x 24” uscolite 
board, pipe legs. 

C-3091I—SCRIBE SAWS: (8) Best & Don- 
ovan type M, 110/1/60. 

©-3072—BREAST BONE SAW: Best & 
Donovan type BB, | H.P. mtr. 110/1/60. 

C-3093—DEHORNING SAW: Best & 
Donovan typee BB, | HP. mfr. 

C-309%4—HOG SPLITTING SAW: Best 
& Donovan. 

C-3095—HAM MARKING SAWS: (7) 
Best & Donovan type M, 8” blade, 
110/3/60. 

C-3098—RIB BLOCKER SAWS: (4) Best 
& Donovan type B, 8” blade, 110/3/60. 

C-3097—PRIMAL CUT SAWS: (2) Best 
& Donovan type P, 10” blade, 
110/3/60. 

C-323I—SAW: Biro mdi. II, left hand, 
stainless steel moving top, '/2 HP. 
mtr. 220/3/60 


IN PLANT TRUCKS & 
TRUCK SERVICE EQUIPMENT 


Wid eee 22 |4—4 LIFT TRUCKS: 4000# cap., 


) 


hers. 
con- 


i 


dia. | 


Side 
ce, 


CHICAGO 12, ILL. 
-3800 


l 


Walk-Along Electric. 
C-3252—GENERAL PURPOSE BOX 

TRUCKS: (128) stainless steel, St. 

John #55, 81” x 35” x 39/2” high. 


C-3255—UTILITY BOX TRUCKS: (144) 
St. John ages _— steel, 55” x 
31” x 33!4” high. 

C-3259—SAUSAGE TRUCKS: (10) St. 
John #50X, stainless steel, 63x 33!/. 
x 25” high. 

C-3244—SHELF TRUCKS: (II) St. John 
3874-884, stainless steel, 6-shelves, 
48/4” x 36'/2” x 53” hig 

C-3253—SLAT TRUCKS: (40) St. John 
#63, vertical, Stainless steel slats, 
58” x 34” x 26” deep. 


C-3245—ROUND NOSE CHARGING 
TRUCKS: (1) St. John #68, galv., 
7/4" x 35” x 47/2” high. 


For further information before the sale, contact 
our Chicago office; after May 22, Mr. Barliant 
will be at the Swift Cleveland plant, 
MElrose 1-2660. 


4 


C-3260—BEEF PAUNCH TRUCKS: 
St. John #65, stainless steel. 
C-3240—ROUND NOSE CHARGING 
TRUCKS: (18) St. John #120, stain- 

less steel. 
C-3247—SMOKED MEAT TRUCKS: (2) 


(4) 


St. John 3198, stainless steel, 73” 
x 34” x 52/4" high. 
C-3249—LIVER TRUCKS: (4) St. John 


7. galvanized, 48” x 28” x 54/2.” 


hig 
C-3248—LIVER TRUCKS: (45) St. John 
Fie — T7534” x 30/2” x 
's 
C.amb~ORFAL TRUCKS: (41) galv., 
28” x 47” x 68” high, 6—24!/.” x 36” 
perf. alum. trays, 4 RTRB wheels. 
C-3267—SMOKESTICK HANGING 
TRUCKS: (10) galv. 4-sta., 41” sticks, 
44/2” x 35” x 72” high, 13” betw. 
sta., 4 RTRB wheels. 
C-3216—CHARGERS: (4) Lincoln, 
440/3/60, 9 HP. —— 10—I5 cell 
450-750 Amp. H.R 
(2) Hobart 669-10- IT, 


SCALES 

BENCH SCALES: (62) dial type, 30+ 
to 8004 cap. 

RAIL SCALES: (17) dial & beam types, 
800% to 1600# capacity. 

FLOOR SCALES: (2) (Pit type) with 
dial heads, 32504 capacity. 

VEIN PUMPING SCALES: (12) Griffith 
& Toledo. 

EXACT WEIGHT SCALES: 
273, Over & Under. 

EXACT WEIGHT SCALES: 
253, Over & Under. 

EXACT WEIGHT SCALES: (6) mdi. 213, 
Over & Under. 

PLATFORM SUSPENSION SCALES: (8) 
dial & beam heads, 4000# capacity. 

LONG COLUMN DIAL SCALES: (4) 
250# to 800# cap. 

PORTABLE PLATFORM SCALES: (5) 
beam type, 2000# cap. 

BENCH SCALES: 
5H cap. 

LIVESTOCK SCALE: Howe Beam type, 
20 ton cap. 


10 cell. 


(34) mdi. 
(22) mdi. 
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(4) w/fan heads, 


phone 


LARD & RENDERING 
C-2305—VOTATOR: mdi. S918, w/extra 
mutator shaft and cylinder. 
C-2306—LARD FILLER: Anco Harring- 
ton, on stainless steel table 3’ x 22”. 
C-2303—BULK FILLING DEVICE: 
Lard Drums. 
C-283I—HASHER-WASHER: Globe, 
18’ long x 36” dia. cylinder. 
C-2833—EVAPORATORS: (2) Swenson. 
C-2863—DRYERS: (2) 5’ x 16’, w/flat 
bolted heads, 40 HP. mtr., direct 
drive. 
C-3037—GUT HASHER: 
driven. 


BOILER & REFRIGERATION 
C-229I—UNIT COOLERS: (36) Direct 
Expansion Ammonia, floor type. 
C-3124—AMMONIA COMPRESSOR: 


for 


Dupps, belt 


Worthington 400 ton, I5'/. x 19, 
w/600 HP.—4160/3/60 synchronous 
motor. 


C-3150—BOILERS: (2) 

I—Riley, coal fired, 200 PSI, 572 HP. 
w/controls, new 1953. 

I—Union Iron Works, coal fired, 633 
HP. w/controls, new 1950. 

C-3160—CONDENSERS: (6) Ammonia, 
Vogt, 50 ton. 

C-3135—AIR COMPRESSOR: Gardner- 
Denver, 4/4 x 3!/, air cooled, tank 
mounted, 5 HP. 

C-3145—HOT WATER HEATER: 

teous type, Alberger #17386. 

C-313I—BOILER FEED TANK: Hutco 
mdl. H-902. 

ae er al Viking md. 
2 . 

C-2136—RECOLD UNIT COOLERS: (8) 

ceiling mounted, stainless. 


MISCELLANEOUS 
C- a AGITATORS: 
3° 7/2 
C-2437—TOTE BOXES: (26) Royalite. 
C-2797—BARREL WASHER: Anco, 5 


Instan- 


6 x 154, 


(4) 


C-3002—CONVEYOR: Belt Corp. Versa- 
, 15’ x 24” wide rubber belt, 


P. 
c- 3007—DOCK BOARDS: (5) Magnesi- 





um, 5’ x 5’ x 4’6”—(3) 4/2” x 47”. 
C- 3206—PUMP: Wisconsin ae BKN, 
gasoline, size 2% x 2%4, portable. 

a - anamees (13) stainless 


eel. 
C2409 LAVATORIES: (4) Le Fiell, 


aluminum 
C-2072--CLOTHING LOCKERS: (860) 
A 
C-2874EXTRACTOR: American Mach. 
& Metals, Inc. stainless steel, 30’ 
dia. x 16” deep basket. 
C-2875—WASHERS: (2) American Cas- 
cade, stainless steel, 42” x 24”, | HP. 
C-2876-_DRYERS: (3) Troy. 
ee (2) Prosperity mdi. 


MACHINE SHOP 
C-3020—BENCH GRINDER: Van Doren 


HP. 
C-3023—ARBOR PRESS: Threadwell 
Sa MACHINE: Kemp- 


mit 

©.302)--SANDER: Delta, '/, HP. mtr. 

C-3032—LATHE: T pie w/Do-All 
drive, mdl. 500, 

C-3034— WELDING OuTFITS: (2) gas, 
w/hose & valve 

C-305|—BAND SAW: Delta, '/, HP. mtr. 

ey le SAW: DeWalt mdl. 

5H 


C-306I—WELDERS: (3) Arc, electric. 


C-3183—LATHE: Cincinnati, 24” swing, 
8’ bed. 
CAFETERIA 
C-2588—SLICER: Hobart mdi. 1512, 
110/1/60. " 
C-2594—MIXER: Hobart mdl. A-200. 


C2595—MIXER: Kitchen Aid mdl. G. 

ST a FAT FRYER: Hotpoint 
mdi. 313 

C-2602—DISHWASHER: Hobart, 
w/stainless steel intake & discharge 
tables. 

C-2599—KETTLE: Wearever, '/2 jktd., 
hinged cover, 21” dia. 17” deep. 
C-2589—SINK: stainless steel, 2-com- 
partment, 50” x 22” x 36”, 9” drain- 


board. 

Cc- eta INJECTOR: mdl. HP-3C 
Economics Lab. 
C-2585—TOASTERS: 

master. 


(2) 4-slice Toast- 


Inventory your equipment and needs. We're 
giving you additional time so you can plan to 
take advantage of this sale. If you don’t re- 
ceive our bulletin shortly, or are not on our 


mailing list, contact our Chicago office. 
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— Move SEMI-SOLIDS 


fast and smooth 


With VIKING ROTARY PUMPS 


Moving thick, viscous materials is routine work for this Viking Pump because it’s made 
to do that job. Vikings are built to cut costs and do jobs better. For example, like the 


unit shown above... 


@ The pump is all bronze. 


@ It has an 8” suction and a 6” discharge. 
@ It has a steam jacketed casing and head. 
@ It delivers a corrosive thick material of 350,000 S.S.U. viscosity, at 50 


G.P.M. against 150 P.S.I. 


You may be surprised, surely you'll be pleased to learn how easily Viking 


Pumps can handle semi-solids for you. 
Send today for Catalog CS 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, It’s ‘‘Roto-King’’ Pumps 


Offices and Distributors In Principal Cities * See Your Classified Telephone Directory 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PAGES" 


of the Meat Industry ... 


et Catalog 
Section K— 


Classified 
Packaging 
Section 





35 pages of manufacturers’ 
product information 
beginning page 80, every 
known supplier of 198 separate 
items, over 2,400 firms 
Use the GUIDE regularly— 

for all your needs .. . 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 











28 


for grilling and they are playing a 
greater part in outdoor living and 
family entertaining, Miss Paris ob- 
serves. They are also a little lighter 
on the family pocketbook because 
cuts such as flank or blade steak can 
be used with assurance of tender- 
ness and flavor. 

Once the preceding cookery facts 
were established by Martha Logan, 
Swift’s home economist, they were 
given to the commercial department 
to aid in the introduction of this 
name beef line. The beef is sold un- 
der a retail arrangement in which 
each of the retail packages carries a 
ProTen foil label. 

Among the first tests was the 
preparation of a simple cookery 
booklet for store distribution. It ex- 
plained the product and gave de- 
tailed cooking instructions and inter- 
esting recipes. More than 1,000,000 
of these initial booklets were dis- 
tributed to retail stores handling the 
ProTen beef line. 

Next, various staff members pre- 
pared a series of newspaper releases 
and addressed newspaper food edi- 
tors meetings in connection with the 
new product. These releases had 
photographic support showing dif- 
ferent cuts of meat, including the 
popular “Kabobs.” 

The beef line has been included in 
Martha Logan consumer cooking 
school programs and is presented at 
meetings of home economists. 

When the new line was being in- 
troduced to meat merchandising 
managers and meat managers of a 
food chain, the Martha Logan Kitch- 
en gave a cookery demonstration, 
presenting complete details about 
the product. Swift has found this to 
be one of the most effective tech- 
niques of winning the all-important 
support of meat men in individual 
retail stores. 

In the demonstration the potential 
for more profitable beef merchandis- 
ing is demonstrated with a flip chart 
that shows the normal number of 
cuts suitable for dry cookery and 
the added ProTen cuts that can be 
dry-cooked. It shows the retailer 
that there is an opportunity for 
greater versatility in merchandising 
meats. He can move cuts of beef 
from the pot to the broiler status. 

To help this positive merchandis- 
ing effort further, the Martha Logan 
Kitchen is preparing a new cookery 
booklet that will introduce a glossary 
of terms for these beef cuts. For ex- 
ample, it will list the cooking time 
for Windsor Roast, Coronet, Imperial 
and Savoy oven roasts and steaks. 
This effort to improve the image of 
beef cuts is in keeping with the 
Swift tradition that has brought 
about such familiar phrases as “Fan- 
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Old World Favorites by HORMEL 
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SEWED ENDS...NO SEWED SEAMS! 


- COMPLETE UNIFORMITY AT ALL TIMES! 
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cy Meats” and “Table-Ready Meats.” 

It is the thinking of the firm’s 
merchandising staff that such names 
as “rump roast” have no glamor or 
feminine appeal. The “butt steak” 
might be an acceptable phrase for 
the butcher shop, but it is hardly 
appealing to the housewife whose 
only acquaintance with the beef ani- 
mal dates back to childhood books. 

To tie in with the new booklet, 
which will be released soon, the foil 
labels being printed for the retailer 
will carry this new glossary. 


Great Ham Hearings 
[Continued from page 14] 


and two written statements in op- 
position to the USDA regulation. 

Oral statements opposing the reg- 
ulation were presented by Edward 
England, executive secretary of the 
Georgia Restaurant Association; 
Mrs. Howard Nix, chairman of the 
home life committee of the Georgia 
Federation of Women’s Clubs; Ira 
Lay, jr., representing T. L. Lay 
Packing Co., Knoxville, Tenn., and 
Robert Harwell, chairman of the 
swine committee of the Tennessee 
Livestock Association. 

England complained about “spon- 
gy” texture and shrinkage of moist 
hams in cooking, but when ques- 


tioned from the floor admitted he 
had no direct evidence to support his 
charge of shrinkage. Mrs. Nix read 
the statement prepared by the Na- 
tional Federation of Women’s Clubs 
which was the same as that presented 
at the Philadelphia hearing. As her 
personal comment, Mrs. Nix inserted 
the claim that her “watered ham” at 
Easter this year was “tasteless” and 
yielded two full quarts of liquid when 
she baked it. 

Lay proposed that there be fed- 
eral, state and local legislation to 
prohibit the use of phosphates in 
processing smoked hams. He said 
that if the present regulation is re- 
tained, his company will be “forced” 
to alter its present position and 
process moist hams to compete. 

The statement of Harwell and the 
letter from the Kentucky producer 
group supported the so-called “Ten- 
nessee resolution,’ which has re- 
ceived considerable publicity in The 
National Hog Farmer. The letter 
from the commissioner of agriculture 
for South Carolina charged that the 
present regulation infringes on pure 
food and drug laws and weights 
and measures regulations. 

Fletcher Childs, general manager 
of the Frosty Morn Meats, Inc., plant 
at Montgomery, Ala., testified that 
the new regulation has been bene- 





ficial to the seven federally inspect- 
ed plants his company operates in 
southeastern states. While endorsing 
the regulation, Childs said his com- 
pany would prefer to see all federal 
regulations on smoked hams re- 
moved and also said he was sure 
the industry could regulate itself ef- 
fectively by providing the kind of 
hams consumers want at prices they 
are willing to pay. Adron Harden, 
representing the Georgia Farm Bu- 
reau, also recommended that all fed- 
eral regulations be removed and 
that all meat packers and processors 
be permitted to offer any kind of 
hams for which there is consumer 
demand. He urged that special con- 
sideration be given to the matter 
of labeling of product. 

The American Meat Institute’s 
statements were presented by J. 
Russell Ives, director of the AMI 
department of marketing, and Dr. 
George E. Brissey, associate direc- 
tor of research for Swift & Com- 
pany, both of whom made similar 
presentations at Philadelphia. 

The fourth hearing on the ham 
moisture question is scheduled for 
May 6 in’ Minneapolis. Dates and 
places for the other hearings are: 
May 8, Denver; May 11, Portland, 
Ore.; May 12, Los Angeles, and May 
17, Washington, D. C. 
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SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
““YELLOW PAGES” of the Meat Industry . . . 
starting on page 25 
Guide for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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For successful dealer and salesmen incentive pro- 
grams ...for self-liquidating premiums that bring 
; in extra sales...depend on West Bend! You get 


the extra advantages of national advertising that 
BUFFET establishes your premium as an important prize, 
PATIO plus recognized quality and craftsmanship. The an- 
SERVER ticipation of owning a beautifully styled and highly 
practical West Bend product creates the incentive 
that puts “push” behind sales. Choose from over 
400 West Bend products, electric appliances, pantry- 
ware, cookware, automatic coffee makers and ap- 
pliances. 
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HE pump you see above isn’t very 
dramatic. It never was—yet it was an accurate 
way to measure the progress of America through 
its early years. 

Today, pumps are still measuring progress. 
Industrial progress. 

More important, pumps themselves have pro- 
gressed and are now doing jobs that were consid- 
ered impossible a few years ago. No longer are 
they limited to light, free-flowing liquids. Many 
types are available to handle heavy, sticky liquids 
... emulsions... slurries... pastes... and even 
“near-solids.”’ 

The new line of St. John Tranz-porters is de- 
signed to pump all of those things, and more. 
Used according to our recommendations they can 
actually take the place of many other pieces of 
equipment in your plant. They will increase your 
production efficiency manyfold. Your product 
flows in a never-interrupted stream, without “‘bot- 
tlenecks.”” And, your costs are decreased sharply. 

For example, a St. John Tranz-porter can elimi- 
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nate your stuffer when used to feed a cartridge- 
pack machine. No longer is your chub machine 
limited to the batch production of your stuffer. 
Instead, meat flows from chopper to container to 
pump and packing machine. 

Other applications? In the processing of dog 
food, product flows from grinder to mixer to pack: 
aging machine—moved in steady flow by a St. 
John Tranz-porter Pump. Perfectly suited, too, to 
corned beef hash, hot tamales and a wide range 
of sausage products. 

Wherever the requirement calls for rapid meat 
transporting through sanitary, stainless steel 
equipment —a St. John Tranz-porter Pump is 
ready to move your “river of meat.” 


Let us give you complete details on 
these and many other meat trans- 
porting applications. Write, wire or 
phone Mr. Ralph George, St. John & 
Company, 5800 S. Damen Avenue, 
Chicago, Illinois, PRospect 8-4200. 


Another example of Cleanlining for Profit 


ee) | Re. ae oc 


5800 South Damen Avenue 
Chicago 36, Illinois 
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ALL MEAT... output, exports, imports, stocks 


USDA Ends Lard Purchasing; 
Total Buy at 76,560,000 Lbs. 


The U.S. Department of Agricul- 
ture concluded its current lard pur- 
chase program last week with the 
purchase of 6,912,000 lbs. of product 
to be distributed to needy American 
families and for use in the national 
school lunch program. The plan ., as 
initiated by President Kennedy to 
help relieve some of the distresses 
brought on by unemployment. 








Meat Production At Three-Month High 


Meat production under federal inspection for the week ended April 
29 rose to its highest level in three months due to continuing 
increases in slaughter of cattle and hogs. Volume of production for the 
period at 439,000,000 Ibs. was 5,000,000 lbs. larger than for the previous 
week and about 6 per cent above last year’s 415,000,000 lbs. for the 
same April period. Cattle kill, while up slightly from the previous 
week, numbered about 35,000 head larger than last year. Hog slaughter 
meanwhile, rose by about 20,000 head for the week, but numbered 
about 42,000 head smaller than a year earlier. Estimated slaughter and 
meat production by classes appear below as follows: 


BEEF PORK Prices paid for the lard, packed in 
Week Ended Number Production (Excl. lard) ™ . 
M‘s Mil Ibs. Number Production 1- and 2-lb. cartons, ranged from 
ai M's Mil. Ibs. 13.79¢ to 13.98¢ per lb. The USDA 
ae) 385 230.2 1,290 181.8 . : 
April 22, 1961 ......... ... 380 228.4 1,270 179.7 accepted offers from five of 11 bid- 
PE. Gs Fs oe Se ch eee 350 207.6 1,332 184.0 ders who had offered a total of 10,- 
VEAL ; LAMB AND TOTAL 848,000 lbs. The concluding pur- 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. | Number Production PROD. chases brought to 76,560,000 lbs. 
= = — the aggregate amount of lard bought 
Agr BAG. bs ides ce cinwe 97 11.6 310 15.2 439 
pail MEO IGEN gk secre 93 11.0 305 14.9 434 under the lard purchase program at 
ait S05 AGRO! (cess sacs aces 94 11.5 252 12.3 415 


a cost of $12,131,000. 

Delivery of the lard bought last 
week will be during the period June 
5 through July 1. 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended HOGS 
Live Dressed Li sure H 
a ae pon pM a Good Living in Meat Trade, 
Sy (ae ee i 4 141 
Apt SEs AORL sv. . ose cscss.. 1,045 601 240 142 Reluctant U.K. Youth Told 
Magtil RO IGOO® osc jcc cs cones 1,031 593 239 138 A “gracious” living can be ob- 
SHEEP AND LARD PROD. . iti 
Week Ended _ CALVES LAMBS Per Mil. tained from the meat trade, British 
Live Dressed Live Dressed cwt. Ibs. slaughterers and meat interests are 
CEO ee 215 120 100 49 = 39.8 sare : 
Ait 2 (TORE asi ciicocs..« 210 118 100 49 me: 39.3 pointing out to the country’s youth 
iiell S05. AGED, oo 5s oso cesncs 212 122 100 49 13.6 43.4 and their parents. “There is a great 











Japan to Lower Tariff on 


Tallow, Grease; Raise Lard 
Japan, our largest export market 
for tallow and grease, has indicated 
that it will lower its tariff on tallow, 
but increase its import duty on lard. 
The duty on tallow will be lowered 
from 5 per cent to 4 per cent ad 
valorem to compensate for the in- 
crease from 5 per cent ad valorem 
to a specific duty of 15 yen per kilo, 
which currently equals 14 per cent. 
It was added also that the duty 
on hog grease will remain at 5 per 
cent to help encourage greater use 
of this material. Import duties have 
been negotiated under the General 
Agreement on Tariffs and Trade 
(GATT) at Geneva and have been 
approved by the Japanese cabinet. 
United States exports of lard to 
Japan rose from 10,000 Ibs. in 1959 
to 314,000 Ibs. in 1960. Exports of 
inedible animal greases, except tal- 
low, rose from 9,900,000 Ibs. in 1959 
to 57,700,000 Ibs. in 1960 due to the 
liberalization of the trade in 1960. 
Imports of lard from dollar areas 
are now being permitted only to the 
extent that dollars have been al- 
located to finance imports. It is be- 
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lieved, however, that Japan will 
probably allow unlimited imports of 
lard beginning July 1. 

Japanese imports of U.S. inedible 
tallow rose from 253,600,000 Ibs. in 
1959 to 319,600,000 lbs. last year. 
Tallow imports were liberalized in 
April, 1960. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, March, 1961-60, 
as reported to THE PROVISIONER: 








March: 
1961 1960 
Cattle, head ........... 43,854 41,220 
CORVGR, BOGE 2. ce ccccces 20,400 22,119 
PS Ew weccan cacees 14,595 16,676 
Sheep, head ............ 56,450 45,404 


Meat and lard production for 
March, 1961-60, (in lbs.), were: 


ET nck tac cin eacen 9,667,262 9,382,547 
Pork and beef ......... 13,053,580 12,803,081 
Lard, substitutes ....... 1,144,241 880,116 

; pe 23,865,083 23,065,744 


As of March 31, 1961, California had 127 
meat inspectors. Plants under state inspection 
totaled 370 and plants under state approved 
municipal inspection numbered 50. 

PET FOOD PRODUCTION 

Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection and certification 
totaled 4,934,130 lbs. in the week 
ended April 15. 


future in this trade of ours for the 
beginner who puts his back into the 
job and likes it.” 

The point was made by S. E. 
Walker, President of a_ regional 
meat trade association, during one 
of the group’s recent social events, 
when he commented on the difficulty 
the trade is experiencing in getting 
the right kind of staff to carry on 
trade smoothly. 

He thought that parents and 
teachers who looked on the meat 
trade as a “dead-end job” were re- 
sponsible for much ofthe reluctance 
of young people to enter the trade. 
“Tn fact,” he said, “a suitable entrant 
can expect to progress to higher 
management and finally ownership.” 


USDA Buys More Chopped Meat 

The U.S. Department of Agricul- 
ture reported the purchase this week 
of 5,590,650 Ibs. of chopped meat for 
distribution to needy families. Prices 
ranged from 44.27¢ to 44.91¢ per lb. 
Bids were accepted from two of 14 
firms which together had offered a 
total of 17,766,450 Ibs. This week’s 
purchases brought to 18,768,750 Ibs. 
of the product bought by USDA at 
a cost of $8,590,000 since the pro- 
gram began a few weeks ago. 
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PROCESSED MEATS... SUPPLIES 





Total Five-Week March Meat Processing Volume 
Largest In Several Months; Rate Down From 1960 


ROCESSORS of meat and meat 

food in the five weeks covering 
the month of March and a part of 
February handled the largest vol- 
ume of products for any five-week 
period in well over a year. Total 
volume of all products handled 
amounted to 1,729,079,000 lbs. How- 


ever, compared with last year’s vol- 
ume of 1,422,326,000 lbs. in four 
March weeks, the rate was some- 
what lower. 

Production of sausage room prod- 
ucts held a small edge on the av- 
erage over production last year. The 
rate of processing of most other 





Placed in cure— 


Canned product (for civilian use 
and Dept. of Defense) .......... 
Totals* 





MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—FEBRUARY 26, THROUGH APRIL 1, 1961, COMPARED WITH 
CORRESPONDING PERIOD, FEBRUARY 28, THROUGH MARCH 26, 1960 


Feb. 26-Apr.1 Feb. 28-Mar. 26 
1961 1960 


1,185,000 


3,866,000 


9,365,000 
388,000 


Sachiko vibe De Po oewn ree beeen 15,492,000 
FF OTC ee PeCeee Cree 313,057,000 
saa Seua ce aie 4 iv ioe 6 WA Oe oe 
Smoked and/or dried— 
| Se eee er ee 
ican ad ba ase § pws-ee bss 254,470,000 
Cooked Meat— 
ME 95g \hcks ois mie AS AIS A's hig tis Bie.0-0 
Te Me TE Pere ea ere 25,771,000 
San haves Meaka's 6 bas Sa kas 
Sausage— 
a” ere 23,987,000 
To be dried or semi-dried ...... 10,950,000 
ees 61,400,000 
Other, smoked, or cooked ....... 61,444,000 
eee eee eee 157,781,000 
Loaf, head cheese, chili, jellied prod. 17,760,000 
Steaks, chops, roasts ............. 
NN PINE, ohcinc ces bSscuctsenne's 
NR oi 6 Stage Bis 6 noe oe 89,355,000 
EE. Un 3'4.<'0 165.940 vie bunk eee 27,919,000 
ES oe ols sine ¢ f-sia aid 4.0. 6-9e wi 0 18,366,000 
Miscellaneous meat product ....... 
By ED dos cciscwssceensenne 199,096,000 
SE INI. 9 0.505005 Sle, aya ha S94 re 131,801,000 
EE a wicictcgncide see seas hes 6,738. 
EES eer ere ere 41,013,000 
Compound containing animal fat .. 72,727,000 


Oleomargarine containing animal fat 10,697,000 


250,203,000 
AE lee SOT Seem 1,729,079,000 
*These figures represent “inspection pounds” as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one 
distinct processing treatment, such as curing first and then smoking, slicing. 


13 Weeks 12 Weeks 

1961 1960 
13,628,000 41,341,000 37,977,000 
277,985,000 784,433,000 813,138,000 
132,000 1,812,000 746,000 
3,858,000 11,184,000 11,225,600 
196,623,000 596,957,000 583,411,000 
6,939,000 23,940,000 20,879,000 
22,228,000 58,491,000 59,718,000 
181,000 890,000 730,000 
22,010,000 65,176,000 70,178,000 
9,620,000 31,449,000 29,443,000 
47,059,000 157,770,000 143,156,000 
47,394,000 161,120,000 146,647,000 
126,083,000 415,515,000 389,424,000 
14,344,000 47,154,000 44,795,000 
47,467,000 149,281,000 141,826,000 
303,000 438,000 661,000 
79,429,000 241,151,000 249,213,000 
20,916,000 73,075,000 63,139,000 
13,620,000 49,984,000 47,006,000 
15,200,000 51,731,000 47,535,000 
163,533,000 511,992,000 527,064,000 
110,664,000 355,777,000 380,099,000 
6,593,000 16,568,000 18,198,000 
26,786,000 104,135,000 81,486,000 
60,594,000 205,259,000 188,148,000 
12,318,000 32,842,000 38,834,000 
202,901,000 674,634,000 630,629,000 
1,422,326,000  4,460,594,000 4,377,401,000 





larger volume items was down 
from last year, despite the generally 
larger volume involving five weeks 
of production to four last year. 

The rate of processing was down 
most on pork products, with sliced 
bacon averaging about 2,000,000 lbs. 
lower per week than last year and 
lard rendering down by something 
in excess of 1,000,000 lbs. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, 
FEB. 26, THROUGH APR. 1, 1961 
Pounds of Finished Product— 

Consumer 
Slicing and Packages 
Institutional or Shelf 


Sizes Sizes 

3 Ibs. under 

or over) 3 Ibs.) 
Luncheon meat ...... 10,293,000 15,611,000 
Canned hams .....:... 27,706,000 239,000 
Corned beef hash .... 707,000 5,505,000 
Chili con carne ...... 737,000 9,981,000 
iol: RR SSAA 196,000 6,417,000 


Franks, wieners in brine 25,000 1,060,000 
PCE eiatencs Sees s 953,000 
Other potted or deviled 

meat food products ._...... 4,033,000 
NN oe ica aicwa asa 172,000 2,799,000 
Sliced dried beef .... 13,000 262,000 
Chopped beef ......... 40,000 909,000 
Meat stew (all product) 220,000 11,865,000 
Spaghetti meat products 322,000 8,338,000 
Tongue (other 

than pickled) ....... 62,000 84,000 
Vinegar pickled : 

ee oe 852,000 1,788,000 
Bulk sausage ......... 13,000 606,000 


Hamburger, roasted or 
corned beef, meat 


a rs 601,000 17,548,000 
. . AREA 1,891,000 64,352,000 
Sausage in oil ....... 432,000 560,000 
DE +o pekeveseksevas. “dealer 454,000 
NM ete hanes its 3. eegaiaes 214,000 
Loins and picnics - 1,450,000 49,000 
All other meat with 

meat and/or meat 

by-products—20% 

He.» SRE ee 737,000 8,839,000 

Less than 20% .... 802,000 27,062,000 
EE: rectus sade ata 47,283,000 189,532,000 














DOMESTIC SAUSAGE 


CHGO. WHOLESALE 


SAUSAGE CASINGS 


Sheep ——- 





| 728m 
Pork, sausege, bulk ¢. a». -_ SMOKED MEATS (Lel prices quoted to manu- 24/26 mm. 
On: BOA. DOM. cencacedcs | facturers of sausage) 22/24 mm 
Pork saus. — cas., 544 @67 ™ basmati a 3, 1961 ee Beef rounds: (Per set) 20/22 mm 
in 1-lb. package ams, -cooked, av. 18/20 mm. i 
Franks, sheep casing, 14/16, wrapped .......... 45 Clear, 20/35 mm. ....1.35@1-50 16/18 mm. 155@ 
Clear, 35/38 mm. ....1.30@1.50 JEG MM. .... ee eeeees @1, 65 
in 1-lb. package ..... 65 @70 Hams,. fully cooked, Claar. 35/40 mm, 1.15@1.40 
Franks, skinless, 1-Ib. . 5014 @53 14/16, wrapped .......... 47 Clear, 38/40 mm. |. ..1.35@1.60 CURING MATERIALS 
Bologna, ring, bulk ....50 @ Hams, to-be-cooked, } Not clear, 40 mm./up  95@1.00 
Bologna, a.c., bulk ....42 @44 16/18, wrapped .......... a4 Not clear: 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
Smoked liver, n.c., bulk 56 @60 Hams, fully cooked, . bbls., del. or f.0.b. Chgo. $12.38 
Smoked liver, a.c., bulk 40 @47 16/18, wrapped .......... 46 Beef weasands: (Each) Pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up .... 15@ 18 of soda, f.0.b. N.Y. ...... 
service pack. ........ 8/10 Ibs., wrapped ....... 44 TOD 1p SE OD vices 16@ 18 


Bacon, fancy, sq. cut, seed- 
less, 10/12 Ibs., wrapped 44 
Bacon, No. 1, sliced, 1-lb. 


New Eng. lunch spec. ..644%@71 
Olive loaf, bulk ....... @ 
Blood, tongue, n.c. .. 








Beef middles: 





Ex. wide, 2% in./up ..3.75@3.85 
Spec. wide, 24%-2% in. 2.75@3.00 


5.95 
Pure refined powdered nitrate 
(er set) of soda, f.o.b. N.Y 
Salt, Bigger £.0.b. 
. Sran. carlots, ton .. 30.50 


Blood, tongue, a.c. heat seal, self-service, pkg. 55 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib 
Pepper loaf, bulk 14 @ Narrow, 1%-in./dn. ...1.15@1.20 bags, f.0.b. whse., Chgo. . 28.50 
Pickle & pimento loaf ..474@54 SPICES Sugar: 
Bologna, a.c., sliced (del’d) Beef bung caps: (Each) £.0:b.. epot, N.Y. ......00 6.25 
6, 7-oz. pack. doz. en (Basis Chicago, original Clear, 5 in./up ...... 42@ 46 Refined standard cane 
New Eng. lunch spec barrels, bags, bales) Clear, 4%-5 inch .... 34@ 38 gran., delv’d. Chgo. ..... 9.267 
sliced, 6, 7-oz. = . -4.17@4.92 Whole Ground Clear, 4-4% inch .... 21@ 23 Packers curing sugar, 100- 
Olive loaf, annie, prime .... 86 96 Clear, 3%4-4 inch .... 15@ 17 Ib. bags, f.0.b. Reserve, 
sliced, 6, 7-0z.. doz. ..3.02@3.84 rrr 1.01 . Se SS eee 8.60 
P.L. sliced, 6-o2., doz. |.2.87@4.80 Chili pepper ....... 58 ee ee 
P&P loaf, sileed, ‘ om powder . phi ae oe 58 ea tok, tein 14 Cerelose, (carlots, ewt.) .. 7.07 
. 7-oz., dozen ......2.87@3.60 oves, Za Aine é x-warehouse, Chicago .. 7.32 
Ginger, Jamaica .. 45 50 oo” ae” = . 
Mace, fancy Banda 3.50 3.90 ork casings: er han 
DRY SAUSAGE auc Suhies ...... es 265 29 mm./down ........ 5.75@6.10 SEEDS AND HERBS 
Cel, Ib.) Mustard flour, fancy 43 29/32 mm. ...........- 5.75@6.10 (Lel., 1b.) Whole Ground 
Cervelat, hog bungs ..1.10@1.12 2 ERA 38 32/35 mm. .......... 5.20@5.40 Caraway seed 30 35 
Th a ery 1@ 63 West indies nutmeg 1.60 35/38 mm. .........- 4.10@4.50 Cominos seed 37 42 
NN a ig 79@ 81 Paprika, American, 38/42 mm. ........... 3.30@3.50 Mustard seed 
RO 91@ 93 __ a ee 55 Hog bungs: (Each) es See 20 
at <r 1.04@ 1.06 Paprika, Spanish, Sow, 3% inch cut ......... 66 @68 yellow Amer. 20 
Salami, Genoa style ....1.15@1.17 niet oe s's 80 Export, 34 inch cut ......60@62 Oregano .\...... 37 46 
Salami, cooked ......... 52@ 54 Cayenne pepper 63 Large prime, 34 in. ...... 46@48 Coriander, 
Pepperoni ............ 92@ Pepper: Med. prime, 34 in. ....... 36@38 Morocco, No. 1 .. 32 37 
GAAS bh Kev wsigniecs 1.06@ 1.08 i ae Ses 59 Small prime, 34 in. ...... 17@19  # Marjoram, French . 54 63 
DE. lnanobshecspies @ 6 MRS ia'tckaoavns 59 64 Middles, cap off .......... 72@74 Sage, Dalmatian, 
Mortadella.............. 77@ 79 ME 6b e 303 Kaas 71 77 \ Se « 11@12 ME cose san doe 59 66 
34 THE NATIONAL PROVISIONER, MAY 6, 1961 
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FRESH MEATS... Chicago and outside 





CHICAGO 
May 2, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s .. Pp 
ae 382 Tongues, No. 2, 100’s .. 2916n 
prt 700/800 Ae. 373, Hearts, regular, 100’s 25n 
G od 500/600 ....... 36 ss Livers, regular, 100’s 19 
pow ro a aaa 36 Livers, selected, 35/50’s 25n 
oan Meee a so 34% Tripe, scalded, 100’s .. 644@ 6% 
i oelice sig a pla ll sai Tripe, cooked, 100’s .. 8% 
Commercial cow tees 32 Lips, unscalded, 100’s 1414 
Canner-cutter, cow .. 32 Lips, scalded, 100’s ee 154%4n 
ME eaveas<ssecceess 6n 
i ere 634n 
PRIMAL BEEF CUTS Udders, Ps Mey trier ray 
Prime: — (b.) 
Tr. loins, 50/70 (icl) 78 @90 
Sq. chux, 70/80 ..... 341% @35 FANCY MEATS 
Armchux, 80/110 ....32142@33'% 
Ribs, 25/35 (Icl) .....- 58 @60 oe; = 
Briskets, (cl) ....... 2814 ae "eo. a 33 
WeOVGl; TO. 3B occas 16 @16% . si eerie 
Flanks, rough no. 1 . 1614 bay: Pay 6/12-072. B.. 
Choice: Calf tongues, 1-1b./dn. 27 
Hindatrs., 5/700 ..... 48n basa teas 
Foreqatrs., 5/800 ..... 31 @31% 


Rounds, 70/90 Ibs. ... 47a 
Tr. loins, 50/70 (cl) 63 @71 
Sq. chux, 70/90 ..... 341% @35 
Armchux, 80/110 ....3212@33%4 
Ribs, 25/30 (cl) ...... 51 @53 
Ribs, 30/35 (icl) ..... 48 @50 
Briskets, (Icl) ....... 2814 
Davee BO. FD occ 16 @16% 
Flanks, rough no. 1 . 161% 


Good (all wts.): 
Rounds 





Loins, trim’d. 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, Ib.) 
Cow, 3 lbs./down -64 @68 
Rs OP. oes eves 70 @73 
Cow, 4/5 Whe. 2.52. -.00 78 @81 
Com, S TS: /UR .... 066s 92 @95 
Bees SING/ UP escccies 92 @95 


CARCASS LAMB 


dcl., Ib.) 

Prime, 35/45 Ibs. ...... 34 @38% 
Prime, 45/55 Ibs. ...... 3314 @ 3814 
Prime, 55/65 Ibs. ...... 31% @34 
Choice, 35/45 Ibs. ...... 34 @38%% 
Choice, 45/55 Ibs. ..... 3314 @381%4 
Choice, 55/65 Ibs. ....314%@34 
Good, ail wts. ........ 30 @3714 
~~ 


BEEF SAUS. MATERIALS 


Canner-cutter cow meat, 


barrels 
Bull meat, boneless, 
barrels 
Beef trimmings, 
75/85%, barrels 
85/90%, barrels 
Boneless chucks, 
barrels 
Beef cheek meat, 


trimmed, barrels .... 
Beef head meat, bbls. 


Veal trimmings, 
boneless, barrels 


BiLiaas Shae. 


(b.) 
..45 @45% 


@ 4614 


3512 
40 


ae 45 


3512 
29%4n 


--43 @43% 


VEAL SKIN-OFF 


(Careass prices, 
Prime, 120/150 
Prime, 90/120 
Choice, 90/120 
Choice, 120/150 
Good, 90/150 
Commercial, 90/190 
Utility, 90/190 
Cull, 60/120 


BEEF HAM 


Insides, 12/up, Ib. 


Outsides, 8/up, lb. ... 
Knuckles, 742/up, lb. 


Iel., 


SETS 


..- 5414 @55 


..-03 
. 54 


@54 
@54% 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


Sar Francisco 


FRESH BEEF (Carcass) May 2 May 2 
Choice, 5-600 Ibs. ........ $40.00 @ 41.50 $ 42.00 
Choice, 6-700 Ibs. ........ 39.00 @ 40.50 39.50 @ 41.00 
Good, 5-600 Ibs. ......... 38.00 @ 40.00 40.00 @ 41.00 
00d, G70 TM, occ cess. 37.00 @ 39.00 39.00 @ 40.00 
Stand., 3-600 Ibs. ........ 37.00 @ 38.00 38.50 @ 40.00 

cow: 

Commercial, all wts. . 31.00@ 33.00 33.00 @ 35.00 
Meeeee, BEE WES. wc esccns 31.00 @ 32.50 32.00 @ 33.00 
Canner-cutter .......... 30.00 @ 32.00 31.00 @ 32.00 
Bull, util. & com’l. ..... 35.50 @ 38.00 35.00 @ 37.00 

FRESH CALF: 

Choice, 200 lbs./down .... 45.00@50.00 None quoted 
Good, 200 lbs./down ..... 44.00 @ 48.00 43.00 @ 46.00 

LAMB (Carcass): (Springs) (Springs) 
Prime, 45-55 Ibs. ........ 37.00 @ 40.00 37.00 @39.00 
Prime, 55-65 Ibs. ........ 34.00 @ 39.00 34.00 @ 36.00 
Choice, 45-55 Ibs. ........ 37.00 @ 40.00 37.00 @ 39.00 
Choice, 55-65 Ibs. ...... 34.00 @ 39.00 34.00 @ 36.00 
| a a ee 32.00 @ 37.00 None quoted 


FRESH PORK: (Carcass) 


(Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted 


None quoted 


LOINS: 
METERS ose eeu cis ose0 che 40.00 @ 46.00 46.00 @ 48.00 
SMUG ses ss tis 36 3.5054 40.00 @ 43.00 43.00 @ 49.00 
PICNICS: (Smoked) (Smoked) 
OL SEASERAO Ancor 32.00 @ 37.00 35.00 @ 37.00 
HAMS: 
PEE NE es ois Ghai tons 40.00 @ 46.00 46.00 @ 50.00 
IIIS Serene a sca hin balers 39.00 @ 44.00 43.00 @ 46.00 
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No. Portland 
May 2 
$40.50 @ 42.00 
39.50 @ 41.50 
40.00 @ 41.50 
39.00 @ 41.00 
37.00 @ 38.00 


34.00 @ 36.00 
33.00 @ 35.00 
31.00 @ 34.00 
38.00 @ 39.00 


44.00 @ 47.00 
42.00 @ 45.00 


(Aged) 
36.00 @ 38.00 
None quoted 
36.00 @ 38.00 
None quoted 
33.00 @ 36.00 


(Packer style) (Packer style) 


28.00 @ 30.50 
44.00 @ 48.00 
44.00 @ 48.00 


(Smoked) 
33.00 @ 37.00 


44.00 @ 49.00 
43.00 @ 48.00 











NEW YORK 


May 3, 


CARCASS BEEF AND CUTS 


1961 
FANCY MEATS 





Ql., Ib.) 
Prime steer: (cL, Ib.) . 
Hinds., 6/700 ......... OY here 
Hinds., 7/800 ........ 53 @59 Beef livers, selected ......... 33 
—, = across, 50 ese ae ee 26 
St eer @ 
Rie, Gi, tenes is. ee Oak Oxtails, %-lb., frozen ........ 20 
Short loins, untrim. ..79 @90 N-O 
Short loins, trim. ...106 @137 VEAL SKI FF 
a err 16% @20 (Carcass prices, }cl., lb.) 
Sl MES 57 @65 Prise, GO cscccees 59 @63 
Arm chucks ......... 35 @39 Prime, 120/150 ......... 58 @61 
WE iS aeccas aa 30 @38 CHONG, GEE e806 0cces 48 @52 
I wicca ete. «0s 16 @21 Choice, 120/150 ......... 46 @ = 
: Choice calf, all wts. ...43 @ 
OT ae Pa ee ene 43 @49 
4 ee | @43% ae 44 @49 
Carcass, 7/800 ........ 40% @42 Good, 90/120 .... 
Carcass, 8/900 ... 3914 @ 40146 Good, ISG(TO .vccusecs 43 @46 
Hinds., 6/700 ........ 491 @54 “% Good calf, all wts. ....41 @44 
Hinds., 7/800 ........ 4812 @54 
Rounds, cut across, CARCASS LAMB 
eee eee 4814 @55 dcl., Ib.) 
Rds., dia. bone, f.o. ..4914@56 Wes Se io .co ce cces 38 @41 
Short loins, untrim. ..54 @63 oo 3. eee 38 @4i 
Short loins, trim. ....74 @96 Prime, 55/65 .......... 31 @34 
OER ne 1614 @20 Choice, 35/45 ........... 38 @4l 
I oe FN Lk 45 @54 Chefee, Ga/GB ..ccceccss 38 @4i1 
Arm chucks ......... 33 @38 Chotee, SG/GS ........;; 31 @34 
WN Se 29 @37 Good, 35/45 ........... 31 @35 
END  cidieiicwenccanee 15% @21 Ce GT ov ccenscccs 31 @35 
Gomes SEG nn vicccccccs 30 @34 
(Carlots, lb.) 
Good steer: : F 
Cirtdia 8/G0e) 2... 3914 @40%4 = 35/45 MOL RREARES 36 @39 
< ee, TGR ai6 accuses 34 @36 
Carcass, 6/700 ...... 3914 @41 Choice, 55/65 31 @33 
Hinds., 6/700 ......... 46 @51 : sine mp 5 
iate., 7/000 ........ 46 @52 
Rounds, cut across, CARCASS BEEF 
a a ree 47144 @54 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..484%2 @55 Steer, choice, 6/700 ....4012@42 
Short loins, untrim. ..48 @53 Steer, choice, 7/800 ....391%2@41 
Short loins, trim. ..... 58 @65 Steer, choice, 8/900 ....38 @3914 
ME. i cveaccecnen 1614 @ 20 Steer, good, 6/700 ....38 @39% 
WN Walcre 3G n(die sana wae 46 @52 Steer, good, 7/800 ....37 @39 
Arte GHIGES «6.6620: 33° @36 Steer, good, 8/900 ....36 @38 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
PHILADELPHIA: dcl., Ib.) 
rs: 2 Loins, reg., 8/12 ....42 @44 
PRIME STEER: (cl., Ib.) Loins, reg., 12/16 ....40 @42 
Carcass, 5/700 ....... 43 @451%4 Boston butts, 4/8 ....35 @37 
Carcass, 7/900 ........ 4214 @45 Spareribs, 3 lb./dn ...38 @40 
Rounds, flank off ...51 @55 Hams, sknd., 12/14 ...38 @40 
Loins, full, untr. -.55 @59 Pienics, s.s., 4/6 ....31 @34 
Ribs, 7-bone .......... 58 @62 Picnics, s.s., 6/8 ..... 30 @33 
Armchux, 5-bone ..... 33 @35 Bellies, 10/14 ........ 2814 @30 
Briskets, 5-bone ..... 29° @32 NEW YORK: . del, Ib.) 
CHOICE STEER: Loins, reg., 8/12 ...41 @49 
Carcass, 5/700 ....... 411% @43 Loins, reg., 12/16 ...40 @44 
Carcass, 7/900 ...... 4014 @421% Boston butts, 4/8 ..... 34 @38 
Rounds, flank off ...50 @53 Hams, sknd., 12/16 ..38 @46 
Loins, full, untr. ....48 @52 Spareribs, 3 lb./dn ..39 @46 
Loins, full, trim. ..61 @65 
Ribs, 7-bone ........ 50 @54 CHGO. FRESH PORK AND 
Armchux, 5-bone ..... 33 @36 
Briskets, 5-bone ..... 29 @32 aaa — 
: ay <, 
og oie Hams, skinned, 10/12 .. 40 
OR 66k aie < 4 @41 , 1 
Carcass, 7/900 ....... 39 @40% Hams, skinned, 12/14 .. 39% 
skinned, 14/18 .. 38 
Rounds, flank off ...47 @50 Eeato ey. See eee aid 
Loins, full, untr. ....45 @48 Picnics, 4/6 lbs. ....... 7¥2 
Loins, full, trim. "56 @61 Picnics, 6/8 DS csnecewe 26 
Ribs, 7-bone ......... 46 @49 Pork loins, bofheless ... 
Shoulders, 16/dn. ...... 30 
Armchux, 5-bone ....33 @35 * Job lots, ibs.) 
Briskets, S-bone ..... 29 @32 ba Bee errr re 18 
COW CARCASS: = Tenderloins, fresh, 10’s 75 
Comm ’l., 350/700 ..... 4 @36 Neck bones, bbls. ...... 9%4@10 
Utility, 350/700 ...... 33%2@35% Feet, s.c., bbls. ........ @9 
Can-cut, 350/700 ..... 33 @35 
VEAL CARC.: Choice Good 
CL. ee n.q. 45@47 OMAHA, DENVER MEATS 
90/120 Ibs. ....... 49@52 46@48 (Carcass carlots, cwt.) 
120/150 Ibs. ...... 49@52 45@47 Omaha, May 3, 1961 
Choice steer, 6/700 ..$37.25@38.00 
LAMB _CARC.: Ch.&Pr. Good Choice steer, 7/800 .. 36.75@38.00 
35/45 ME aware caus 38@ 40 34@ 36 Choice steer, 8/900 .. 36.00@36.50 
45/55 lbs. ........ 36@38 32@34 Good steer, 6/800 . 35.75 @37.00 
GRsGe WR va sscnce 32@36 29@33 Good steer, 7/800 ... 35.50@36.50 
Choice heifer, 5/700 .. 36.50@37.50 
Good heifer, 5/700 ... 35.00@36.00 
CHGO. PORK SAUSAGE Cow, c-c & util. 30.50 @ 32.50 
MATERIALS—FRESH Pork loins, 8/12 ...... 38.00 @ 39.50 
Pork trimmings: (Job lots) Bost. butts, 4/8 ....... 31.00 @ 32.50 
40% lean, barrels .... 18 Hams, sknd., 12/14 ... 36.00@38.50 
50% lean, barrels .... 1914 Denver, May 2, 1961 
80% lean, barrels .... 37 Choice steer, 6/700 .. 37.00@37.50 
95% lean, barrels .... 49 Choice steer, 7/800 .. 36.20@37.00 
Pork head meat ....... 30 Choice steer, 8/900 .. 35.50@36.00 
Pork cheek meat Good steer, 7/800 ... 35.00 
trimmed, barrels 36 Choice heifer, 6/700 .. 36.00@36.50 
Pork cheek meat, Choice heifer, 7/800 .. 35.50@ 36.00 
untrimmed § ......38.. 34 Good heifer, 6/800 34.00 
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PORK AND LARD 


celles Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, May 3, 1961) 


SKINNED HAMS 


F.F.A. or Fresh Frozen 
381%2@39 ...... kh! 38% 
Se teccwaawee Peers. 3814 
ek s teerens ene og Or 3612 
Siiuhwtawneen bE TT. 
EN Cctis's wkawew 18/20 33 @ 33% 
ESRI 5 See RAR 
aera arr 33 
MN de cp awes 608 kh ee 32n 
Ds Shs nuwese sae MP seneesacay 32 
See SB /tas BS MM cccccce 31% 
PICNICS 
F.F.A. or Fresh Frozen 
ih: Lo seeuks A. satan cay 2514 
244%4@25 ...... 6/8 2414 @25 
SC iE avesceseun 2 
Oe. tL skeduwca soe eer 25 
24a .f.f.a. 8/up 2s in ....24 
24@ 2414 , fresh 8/up 2s in ...n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
ae Loins, 12/dn 3914 
37%...... Loins, 12/16 
~ bee shah Loins, 16/20 
ceeerie dae Loins, al 
xe 341%4.. Butts, 4/8 
eae Butts, 8/12 
Are Butts, 8/up 
37@37%.. Ribs, 3/dn .......... 36 
Ses cane Oe: ara 
_ PRA Mia, GOW oc ccccces 


a-asked, b-bid, n-nominal 


LARD FUTURES PRICES 
(Drum contract basis) 
Add %¢ to all drummed lard 
prices ending in 2 or 7. 
FRIDAY, APRIL 28, 1961 


Open High Low Close 
May 11.27 11.40 11.02 11.10b 
July 11.70 11.80 11.50 11.57 
Sept. 11.80 11.87 11.57 11.62 
Dec. 11.50 11.50 11.40 11.40a 


Sales: 3,440,000 Ibs. 


Open interest at close, Thurs., 
Apr. 27: May, 104; July, 266; Sept., 
96, and Dec., 3 lots. 


MONDAY, MAY 1, 1961 


May 11.20 11.55 11.20 11.50a 
July 11.77 11.90 11.77 11.90 
Sept. 11.77 11.87 11.45 11.85b 
Oct. 11.45 11.45 11.45 11.45 
Dec. 11.40 11.50 11.30 11.50 


Sales: 1,880,000 Ibs. 


Open interest at close, Fri., Apr. 
28: May, 99; July, 270; Sept., 100, 


and Dec., 6 lots. 

TUESDAY, MAY 2, 1961 
May 11.45 11.60 11.45 11.47a 
July 11.85 12.00 11.80 11.82b 
Sept. 11.95 12.00 11.85 11.87a 
Oct. ee AY tea. 11.55b 
Dec. Bee ae ve 11.55b 


Sales: 1,560,000 Ibs. 


Open interest at close, Mon., 
May 1: May, 77; July, 281; Sept., 
103; Oct., 1, and Dec., 9 lots. 


WEDNESDAY, MAY 3, 1961 


May 11.47 11.55 11.30 11.40a 

July 11.90 11.90 11.62 11.75a 

Sept. 11.95 11.95 11.70 11.77 

Oct. Sieg me: coe 696 OD 

Dec. 11.65 11.65 11.65 11.65 
Sales: 1,520,000 Ibs. 


Open interest at close, Tues., 
May 2: May, 72; July, 275; Sept., 
106; Oct. 1, and Dec., 9 lots. 

THURSDAY, MAY 4, 1961 


May 11.35 11.35 11.10 11.20b 
July 11.67 11.70 11.40 11.52a 
Sept. 11.75 11.75 11.47 11.52 
Oct. Ama Aree re 11.60a 
Nov. 11.40 11.40 11.35 11.35a 
Dec. 11.55 11.55 11.55 11.55 

Sales: 2,600,000 Ibs. 

Open interest at close, Wed., 


May 3: May, 71; July, 281; Sept., 
111; Oct., 1, and Dec., 9 lots. 
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BELLIES 
TTT , ee 29n 
ee ee | ee 29 
i, 10/12 ........ 2914 
CCC 12/14 ....ccceee 28 
Wa ..cccereees 24/16. 5...% 26n 

ped weeaeees BO/EB 205s cccvesee 
ee 18/20 .....00. 2412 


G. es froz., fresh 





eee 20/25 

| Pr 25/30 

164%@17 ...... 

UN: Kaas eeeue 40 

Wei etbalcneas ee ee 1644n 

FAT BACKS 

Frozen or fresh Cured 
BHO “Sack e cans Gee Fs eivaaes 10n 
Be. div esesnwe i ER Ee, 10 
| eee eee 1 gS RR 10 
OE Ee cee iviviasses ll 
RP a es sedan oy 113%4n 
MEE clea’ dees lg See 11% 
ee:  Oiavaradtor lp Se 1334 
BBVEN  .cdvccces BEE veecneos 13% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
ee Sq. Jowls, boxed ....n.q. 
eee Jowl Butts, loose ...14n 
SS0GR: «525 Jowl Butts, boxed ..n.q. 





CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade, as follows: 

Apr. 28, Apr. 29, 

1961 1960 

P.S. lard (a) 3,920,000 5,269,313 
P.S. lard (b) ne voce, A oe 
D.R. lard (a) 3,122,608 1,316,949 
DMs). cies 911,282 
TOTAL LARD 7,082,608 7,497,544 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


SLICED BACON 


Sliced bacon production 
for the week ended April 
15, amounted to 19,055,461 
Ibs., according to the U. S. 
Department of Agriculture. 


Meats At 14 Month Low 


Meat prices for the week 
ended April 25, averaged 
the lowest in more than a 
year as the average whole- 
sale index fell to 93.9 from 
94.1 for the previous week. 
The previous low was 92.4, 
set in the week ended Feb- 
ruary 23, 1960. Other com- 
modity prices were down 
also as the primary market 
price index settled to 119.4 
from 119.5 for the previous 
week. Current indexes 
were calculated by the Bu- 
reau of Labor Statistics on 
the basis of the 1947-49 
average of 100 per cent. 





MARGINS CHANGE UNEVENLY: LIGHT HOGS LOSE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Cut-out margins changed unevenly this week, with 
those on light hogs widening even further from their 
broad minus positions of the last few weeks, while those 
of the two heavier classes narrowed moderately. The 
feeble markups on lean cuts from the handyweight 
porkers were not enough to offset the higher average 


price this week. 





Value Value Value 
—180-220 lbs.— —220-240 Ibs.— -~-240-270 Ibs.— 
per per ewt. per per ewt.. per per cwt, 
ewt. in. cewt. fin cwt. fin. 
alive yield alive yield alive yield 
EG AS kick nds bececes $11.36 $16.37 $10.78 $15.18 $10.26 $14.48 
Wat cute, tard ....<.... 5.13 7.36 5.13 7.25 4.82 6.70 
Ribs, trimms., etc. .... 2.18 3.12 2.04 2.84 1.91 2.65 
Cost of hogs ........... 17.40 16.81 16.25 
Condemnation loss .... .08 08 .08 
Handling, overhead .... 2.80 2.55 2.30 
TOTAL COST ......... 20.28 29.18 19.44 27.38 18.63 26.06 
TOTAL VALUE ...:.. 18.67 26.85 17.95 25.27 16.99 23.83 
Cutting margin ..... —161 —2.33 —149 -—2.11 —164 —2.23 
Margin last week ....—1.31 —188 —1.72 —2.40 -—1.99 —2.75 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

May 2 May 2 May 2 
SS ere Sree 17.00@19.00 16.00 @ 20.00 15.00 @ 19.50 
50-lb. cartons & cans ...... 16.00 @ 18.00 16.00 @ 19.00 None quoted 
WHE | icniann divenes oases 15.75 @17.50 15.00 @ 17.00 13.50 @ 16.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, May 3, 1961 

Refined lard, drums, f.o.b. 

ER ere er $13.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 13.25 
Kettle rendered, 50-Ib. tins, 

Ce a” cee 15.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 14.75 
ROEG TIRMOS. 6.0.00 cc ceccvcsss 14.50 


Standard shortening, 
North & South, delivered 22.50 

Hydrogenated shortening, 
N. 


& S., drums, del’vd. ... 22.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Apr. 28 ..11.10n 10.25 12.50n 

May 1 ..11.50n 10.25 12.75n 

May 2 ..11.47n 10.25. 12.75n 

May 3 ..11.40n 10.25 12.75n 

May 4 ..11.20n 10.00a 12.50n 
Note: 


add %¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Apr. 29, 1961, was 14.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre- 
ceding week and 13.3 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.135, $1.086 and 
$1.202 per bu. during the 
three periods, respectively. 


VEGETABLES OILS 
Wednesday, May 2, 1961 
Crude cottonseed oil, f.o.b. 


ee 133% @1414 

Southeast .......... 1434n 

ES Laisa d a ek oes 144%4n 
Corn oil in tanks, 

f.o.b. Decatur ....... 17% 
Soybean oil, 

Si, WAMIS. cis bccn 13.17n 
Coconut oil, f.o.b. 

Pacific Coast ........ 11% 
Peanut oil, 

eee 154an 
Cottonseed foots: 

Midwest, West Coast 1% 

BE Veddwaveenas cues 156 
Soybean foots: 

ee 1% 

OLEOMARGARINE 


Wednesday, May 2, 1961 
White dom. veg., solids, 


30-Ib. cartons ....... 2614 
Yellow quarters, 

30-lb. cartons ....... 28% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 2512 
Water churned pastry, 

750-lb. lots, 30’s ..... 2414 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, .... 

NE. odin vnewiamnkecns 12% 
Extra oleo oil (drums) 17% 
Prime oleo oil (drums) 17 


N. Y. COTTONSEED 
OIL CLOSING 


Closing cottonseed oil futures in 
New York were as follows: 

Apr. 28—May, 16.41-43; July, 
16.39-41; Sept., 15.50-51; Oct., 14.74- 
75; Dec., 14.56b-6la; Mar., 14.65; 
May, 14. 68b- 70a, and July, 14.70b- 
80a. 


May 1—May, 16.44b-45a; July, 
16.38-36; Sept., 15.49; Oct., 14.74- 
75; Dec., 14.58b-66a; Mar., 14.58b; 
May, 14.60b-79a, and July, 14.63b- 
75a. 


May 2—May, 16.62b-66a; July, 
16.41; Sept., 15.52b-55a; Oct., 14.79; 
Dec., 14.59b-66a; Mar., 14.60b-80a; 
May, 14.62b, and July, 14.62b. 

May 3—May, 16.44; July, 16.25- 
24; Sept., 15.33b-40a; Oct., 14.69-65; 
Dec., 14.45b-50a; Mar., 14.51b; May, 
14.54b, and July, 14.54b. 

May 4—May, 16.30-31; July, 16.15- 
12; Sept., 15.18b-22a; Oct., 14.59b- 
65a; Dec., 14.40; Mar., 14.43b; May, 
14.45b, and July, 14.45b. 


a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 2, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Rr re ee 7.00n 
WG, “CHEE Nee vicewsevesexees 6.75n 
We MO Kae case cemnscSenesa 6.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $102.50@105.00 
50% meat, bone scraps, bulk ..100.00@102.50 
60% digester tankage, bagged . .102.50@107.50 
60% digester tankage, bulk ....100.00@105.00 


80% blood meal, bagged ....... 137.50 
Steamed bone meal, 50-lb. bags 
(specially prepared) ......... 100.00 
60% steamed bone meal, bagged 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.50@ 5.00 
Hoof meal, per unit ammonia ... {6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.70@ 1.75n 
Medium test, per unit prot. ... 1.65@ 1.70n 
High test, per unit prot. ..... 1.60@ 1.65n 


GELATIN AND GLUE STOCKS 


Bone stock, (gelatin), ton ..... 15.50 

Jaws, feet (non gel) ton ....... 2.50@ 5.00 

UE. NIMs CRN se ciaccieew an se cs ene 4.50@ 8.50 

Pigskins (gelatin), lb. (cl) ...... 8@ 8% 

Pigskins, -smoked, edible (cl) ... 16@ 18% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ...cccccece 60.00@ 80.00 
Winter coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1@ 2 
Summer processed (Apr. Oct.) 

Des. BOb” adbcecevceetdiakssss 11@ 13 


*Del. midwest, ‘del. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, May 3, 1961 











At the close of last week, a fairly 
good trade developed in the inedible 
tallow and grease market as the un- 
dertone grew firmer. A moderate 
movement of bleachable fancy tallow 
sales took place within range of 
7>2@734¢, c.a.f. Chicago, with some 
trading reported at 7%¢, c.af. New 
Orleans. Good inquiry was reported 
in bleachable fancy tallow at 8@ 
81¢¢, c.af. East. 

On Monday, bleachable fancy tal- 
low again sold at 734¢ c.a.f. Chicago, 
with bids out for more. Other ined- 
ibles were also firm, but action was 
scant and offerings meager. There 
was interest in bleachable fancy tal- 
low at 8@846¢, c.a.f. East, and at 8¢, 
c.af. Avondale. Edible tallow also 
continued in good demand at 10¢, 
f.o.b. River, and at 10%¢, c.a.f. Chi- 
cago. Edible tallow was held at 1014¢, 
c.a.f. Chicago. 

Not a great deal of trading was re- 
ported on Tuesday, but the market 
maintained it’s firm position. Bleach- 
able fancy tallow again met good in- 


quiry at 734¢, c.a.f. Chicago, with of- 
ferings placed at 8¢. Eastern demand 
was again noted at 8@8¢, c.af. 
basis, price depending on stock in- 
volved. Special tallow was in demand 
at 74¢, c.a.f. Chicago, with offerings 
light and the asking price a fraction 
higher. A few tanks of choice white 
grease, all hog, sold at 83¢¢, c.af. 
Chicago, and more of it was sought. 
A couple of tanks of edible tallow 
sold at 10%¢, c.af. Chicago, with 
further inquiry for top production. 
At the same time, however, reports 
were that poorer grade materials 
were available at that price. Inquiry 
at River points ranged from 934@10¢, 
points considered, and offerings were 
reported at 10%¢, f.0.b. basis. Late 
in the day, a few tanks of bleachable 
fancy tallow sold at 734@7%¢, c.a-f. 
Chicago area. 

At midweek, the market continued 
firm in all categories, with bleachable 
fancy tallow available at 7%@8¢, 
according to quality. Offerings con- 
tinued scarce. Special tallow was 
quoted firm at 744@73¢, c.a.f. Chi- 
cago, and again, offerings remained 
on the tight side. Yellow grease was 
firm at 7@714¢, c.a.f. Chicago. Edible 
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523 East Congress, Detroit 26, Michigan 


IS A FREE-FLOWING, QUICK CURE GUARANTEED 
TO GIVE YOU THE FINEST RESULTS IN CURING 
HAMS, BACON, AND ALL SAUSAGE MEATS. PHONE, 
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tallow was offered at 104¢, caf. 
Chicago, with mild interest noted at 
14¢ less. Edible tallow was offered at 
10¢, Denver, and at 1014¢, f.o.b. Riv- 
er, with trading light. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 1014¢, Chicago 
basis, and 10¢, f.o.b. River; original 
fancy tallow, 8%4¢; bleachable fancy 
tallow, 7%,@8¢; prime tallow, 742@ 
7%¢; special tallow, 744@73¢¢; No. 1 
tallow, 7@7%¢, and No. 2 tallow, 
61¢, c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: Choice white grease, all hog, 
83g@81%4¢; B-white grease, 7144@ 
73g¢; yellow grease, 7@7\%¢, and 
house grease, 634¢, c.a.f. Chicago. 


EASTERN BY-PRODUCTS 


New York, May 3, 1961 

Dried blood was quoted today at 

$6.25 per unit of ammonia. Wet ren- 

dered tankage was listed at $6.25 

per unit of ammonia and dry ren- 

dered tankage was quoted at $1.60 
per protein unit. 


Tanners Would Curb Hide 
Exports, But Push Leather 

At its meeting last month, the 
board of directors of the Tanners’ 
Council of America took sharp is- 
sue with certain U. S. Department of 
Agriculture policies regarding ex- 
ports of raw materials. After objec- 
tive discussion of the various ques- 
tions and problems, directors ap- 
proved the following resolution and 
ordered it brought to the attention of 
all members: “That the board of 
directors of the Tanners’ Council of 
America, representing the tanning 
industry of this country, unanimous- 
ly protests and disapproves of the 
U. S. Department of Agriculture’s 
program aimed at promoting and en- 
couraging the exportation of United 
States hides and skins to foreign na- 
tions. Further, the board of directors 
urges that greater consideration be 
given to the export of finished leath- 
er or leather products under foreign 
aid programs, thus assisting domes- 
tic industries and labor as well as 
contributing to the welfare of agri- 
culture.” 

The directors pointed out that “a 
good part of the hides and skins now 
moving abroad come back to the 
U. S. as finishd leather and leather 
products, from Europe and Japan.” 

They also brought up the “one- 
sided position of the U. S. in foreign 
leather trade. Even when labor cost 
factors can be surmounted, unfair 
restrictions abroad grossly handicap 
leather exports from this country. 
There are no such restrictions in 
the U. S. where markets are free 
and open to all comers.” 
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CHICAGO HIDES 


Wednesday, May 3, 1961 











BIG PACKER HIDES: Volume of 
sales was placed at about 115,000 
pieces last week, with 12¢ reductions 
recorded in most instances. About 
18,000 River heavy native steers sold 
l%y¢ lower at 14%¢, and several 
thousand low freight stock sold at 
15¢. Butt-brands, heavy Texas and 
Colorado steers sold %2¢ lower as did 
about 25,000 branded cows. Heavy 
native cows moved fairly well at 16¢, 
for River and St. Paul production, 
which were also %¢ lower. Light 
Austin natives sold at 18¢, heavy 
average Rivers at 20¢, Evansville’s at 
2014¢, and St. Joseph stock at 2214¢. 

The new week opened on the quiet 
side, with some inquiry reported for 
branded steers at %¢ under last sales. 
Offerings, however, were lacking, but 
packers were expressing steady price 
ideas. On Tuesday, in fair trading, 
most selections moved steady, in- 
cluding heavy native steers, branded 
steers, heavy native cows and light 
native cows. Main buyers were deal- 
er-exporters. At midweek, additional 
trading took place at steady prices. 
Heavy Texas steers sold at 1144¢, and 
Evansville and Omaha light native 
cows at 20%¢ and 20¢, respectively. 
Volume of sales through midweek 
was about 80,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: Price-wise, the Mid- 
western small packer market showed 
little change from last week. The 
50/52-lb. average allweight natives 
moved mostly at 1642@17%2¢. The 
60/62’s were quoted at 134%4@14%4¢, 
f.o.b. basis, quality considered. 
Buyers expressed lower ideas in 
country hides, but bulk of the 50/52 
and 52/54 locker-butchers sold at 
13@1314¢, f.0.b. shipping points. Ren- 
derers of 52/52-lb. average were 
pegged at 12@12%¢, and No. 3, 
48/50’s were quoted at 914@10¢, the 
inside price allowing for freight. 
Choice Northern trimmed horsehides 
were steady at 7.25@7.50, f.0.b. ship- 
ping points, with 7.75 reported paid 
for extra top material. Ordinary lots 
were unchanged at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
No recent changes were reported in 
the big packer market. Northern 
light calf was last reported at 60¢, 
with some heavy calf offered at 6744. 
The market was called nominal at 
62142¢. Late last week, a car of St. 
Louis kips moved steady at 55¢, with 
overweights unchanged at 41¢ nom- 
inal. Small packer allweight calf held 
steady at 42@45¢, while allweight 
kips were firmer at 37@39¢. Country 
allweight calf was steady at 30@31¢ 


as were allweight kips at 25@26¢. 

SHEEPSKINS: Shearlings were 
more abundant this week, with the 
undertone of the market easier. Bulk 
of Northern-River No. 1’s sold at 
.65@.85, while Southwestern No. 1’s 
were quoted at 1.00@1.15. Northern- 
River No. 2’s sold at .50@.60, and 
Southwestern No. 2’s were slow at 
.65@.75. Clips were mostly steady 
and nominal at 1.50@1.60, Northern- 
River product. Southwestern clips 
reportedly sold lower at 1.70. Last 
sales of spring lambs were at 2.25@ 
2.35, per cwt. liveweight. Some West- 
ern springers were reported recently 
at 1.75, each, selected. Full wool dry 
pelts were nominal at .18. Pickled 
lambs brought 4.75, and sheep, 5.50 
per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor. date 


May 3, 1961 1960 
Let. native steers ... 20n 21 @21%4n 
Hvy. nat. steers ..... 1414 @15 13%@14 
Ex. lgt. nat. steers .. 214n 24n 
Butt-brand. steers .. 12 12 
Colorado steers ..... 1l 11%4 
Hvy. Texas steers ... 11% 12n 
Light Texas steers .. 18n 19n 
Ex. lgt. Texas steers 1914n 22n 
Heavy native cows ..16 @16% 16 @16% 
Light nat. cows ..... 18 @20 1914 @ 2014 
Branded cows ...... 14% @151%% 15 @15% 
Native hulls ........ 10% @1in 11 @11%n 
Branded bulls ...... 9% @10n 10 @10%n 
Calfskins: 
Northerns, 10/15 Ibs. 62lon 56lon 
10 Ibs./down ..... 60n 55n 


Kips, Northern native, 
Ce reer 55n 45n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 13%@144%4n 13 @13%n 
50/52-lb. avg. ....... 164%@17¥%n 16%@17n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45 
Kipskins, all wts. ..37 @39 
SHEEPSKINS 


43 @45n 
35 @37n 


ree ere rer 65@ .85 1.80@ 2.25 


Ne SR ere 50@ .60 1.50@ 1.70 
ite Oy. SS panera 18n .23n 
Horsehides, untrim. 8.00@ 8.50n 10.50n 
Horsehides, trim. ... 7.25@ 7.50n 9.50@10.00n 


N. Y. HIDE FUTURES 
Friday, April 28, 1961 
Open High Low Clese 


July ...17.10b 17.15 16.90 17.03 
Oct. ... 17.05 17.05 16.93 16.93 
Jan. ... 16.80 16.80 16.74 16.73b- .80a 
Apr. ... 16.60b &e ae 16.60b- .65a 
SUEY con. Sue Susie ve ei 16.50b- .75a 


Sales: 34 lots. 
Monday, May 1, 1961 


July ... 16.90b 16.90 16.80 16.80 
Oct. ... 16.76 16.76 16.75 16.75 
Jan. ... 16.50b eee sees 16.60b- .70a 
Apr. ... 16.40b eee coos 16.45b- .65a 
July ... 16.30b coe oaee 16.25b- .50a 


Sales: 7 lots. 
Tuesday, May 2, 1961 


July ... 16.66 16.73 16.60 16.73 
Oct. ... 16.56 16.65 16.52 16.65b- .70a 
Jan. ... 16.40b aeel ounce 16.50b- .60a 
Apr. ... 16.25b 16.40 16.40 16.40 
July ... 16.15b . eee 16.25b- .35a 


Sales: 29 lots. 
Wednesday, May 3, 1961 


July ... 16.60b 16.90 16.70 16.90 

Oct. ... 16.68b 16.86 16.65 16.86 -85 
Jan. ... 16.50b a rd 16.55b- .75a 
Apr. ... 16.40b nae uae 16.50b- .70a 
July ... 16.25b Pare Rede 16.35b- .60a 


Sales: 22 fots. 
-Thursday, May 4, 1961 


July ... 16.85b 16.83 16.80 16.83 
Oct. ... 16.75b 16.77 16.75 16.80b- .85a 
Jan. ... 16.60b 16.74 16.74 16.74 
Apr. ... 16.45b ean Ape 16.60b- .70a 
July ... 16.35b Sees deve 16.50b- .65a 


Sales: 7 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Find Total Garbage Feeding Down Since Dec.; 


January-February Violations Show Increase 

While total garbage feeding of hogs declined in the 
first two months of this year, raw garbage feeding vio- 
lations were in the increase during February, according 
to a U. S. Department of Agriculture review of the situ- 
ation. A total of 380 premises in 26 states were listed 
in violation of state garbage feeding laws, up 61 over 
the number covered in the report for December, while 
32,392 head of hogs were involved, or 10,153 more than 
two months earlier. 

Massachusetts had the most violations—94 premises 
feeding raw garbage to hogs. This was 20 additional 
premises and 5,925 more hogs than were found in De- 
cember. Oklahoma reduced raw garbage feeding down 
to 13 premises, but the number of hogs rose to 2,302 
from 244 head in December. 

The following states cut the number of premises feed- 
ing raw garbage: New Hampshire, which eliminated 
six premises and 738 hogs from raw garbage feeding 
since December. Vermont cut three premises and 520 
hogs, and Arkansas, Alabama and Utah reduced the 
number of premises from violation. New York and 
Maryland, which were in complete compliance at the 
end of 1960, each had one violation. 

States reporting increases in premises feeding raw 
garbage were: Connecticut, up from 10 to 19; Arizona, 
up four to 22; Florida, up 16 to 36; Maine, up three to 
five; Mississippi, up seven to 12; New Mexico, up four 
to 13; Colorado, up one to five; Georgia, up three to 
seven, and South Carolina, up 10 to 16. Texas, with 
only 9 per cent inspection, remained an unknown. 
Among the 26 states with violators, only four showed 
100 per cent inspection of garbage cooking premises. 


Cattlemen Plan First Performance Congress 
For June 21-23 at Texas A & M College Campus 

The first performance congress devoted to beef cat- 
tle will be held June 21-23 at Texas A&M College. 
Purpose of the meeting will be to discuss the progress 
and future of performance testing of beef cattle. 

Representatives from the United States, Canada and 
Mexico will be present to evaluate and plan the future 
program for beef cattle improvement work on the North 
American continent. 

It is hoped that beef producers, through perform- 
ance testing, will be able to devise methods and means 
to search out and identify those cattle lines that are 
producing the best types from a utility standpoint and 
then to breed for that kind of animal. 

The swine industry has already made considerable 
progress in this direction, and a representative of that 
industry will discuss their program with the beef pro- 
ducers and tell what it is doing to improve carcass 
quality. All segments of the cattle industry have been 
invited to take part in the three-day program. 


TRUCKED-IN LIVESTOCK AT 55 MARKETS 
Trucked-in receipts of livestock at 55 markets in 
March, 1961-60, were reported by the U.S. Depart- 
ment of Agriculture, as follows: 


Number of head Per cent of total 
Mar. 


ar. Mar. Mar. 
196 1960 1961 1960 
RS oe racist 1,306,261 1,367,157 91.3 92.0 
MM Sr Day G 176,402 201,870 89.0 93.1 
ae ee eee 2,333,481 2,566,303 92.2 92.2 
Sheep and lambs ..... 99,354 608,007 74.5 70.9 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
May 2, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
HOGS: N.S. Yds. 












































Chicago Sioux City Omaha St. Paul 
or ge ee & GILTS: 
U.S. 
160-200” $16.25-16.85 $17.00-17.25 
200-220 16.75-17.00 $17.00-17.25 17.00-17.25 
220-240 16.75-17.00 16.75-17.25 17.00-17.25 
U.S. No. 2: 
180-200 ae —— 16.25-16.85 
200-229 ——_- a 16.75-17.00 17.00-17.25 
220-240 16.75-17.00 17.00-17.25 
240-270 nee 16.00-16.75 16.50-16.75 
U.S. No. 3: 
200-220 ...$16.35-16.75 $17.00-17.25 
220-240 .-» 16.00-16.75 16.50-17.25 16.25-16.50 16.50-16.75 
240-270 -+. 15.50-16.25 16.00-16.50 16.00-16.25 ————— __ 16.00-16.50 
270-300 --+ 15.25-15.75 15.75-16.25 15.50-15.85 ————— 15.75-16.00 
U.S. No. 1-2: 
180-200 .... 17.00-17.35 17.25-18.10 16.25-16.85 16.00-16.75 17.00-17.25 
200-220 --+ 17.00-17.35 17.65-18.10 16.85-17.00 17.00-17.25 17.00-17.25 
220-240 -++ 16.65-17.35 16.75-18.00 16.75-17.00 16.75-17.25 17.00-17.25 
U.S. No. 2-3: 
200-220 .... 16.50-17.00 17.00-17.50 16.25-16.60 16.25-16.50 16.50-16.75 
220-240 -+. 16.00-17.00 16.50-17.35 16.25-16.60 16.25-16.50 16.50-16.75 
240-270 .. 15.50-16.35 16.25-16.50 16.00-16.50 15.75-16.50 16.00-16.50 
270-300 .-. 15.25-16.00 16.00-16.35 15.75-16.15 15.50-16.25 15.75-16.25 
U.S. No. 1-2-3: 
180-200 .... 16.75-17.25 17.00-17.75 16.25-16.75 15.50-16.50 16.50-16.75 
200-220 -. 16.75-17.25 17.25-17.75 16.50-16.75 16.50-17.00 16.50-16.75 
220-240 -+» 16.25-17.25 16.75-17.50 16.50-16.75 16.50-17.00 16.50-16.75 
240-270 - 15.60-16.60 16.25-16.75 16.00-16.75 16.00-16.75 16.00-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 15.50-15.75 
270-330 -. 15.25-15.75 ———— 15.50-15.75 15.50-15.75 15.25-15.50 
330-400 - 14.75-15.75 14.75-15.50 15.25-15.50 15.25-15.50 15.00-15.50 
400-550 + 14.25-15.00 14.00-15.00 14.05-15.25 14.50-15.25 14.50-15.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .. 25.25-27.00 25.25-26.50 25.00-26.25 
1100-1300 25.25-27.50 25.25-26.50 25.00-26.25 
1300-1500 24.50-27.50 24.00-26.25 24.00-26.00 
Choice: 
700-900 ..... 23.50-25.25 24.25-25.75 
900-1100 .... 23.50-25.25 23.25-25.25 23.00-25.25 23.00-25.25 23.75-25.25 
1100-1300 ... 23.25-24.75 23.00-25.25 23.00-25.25 22.75-25.25 23.25-25.25 
1300-1500 . 23.00-24.50 22.75-25.25 22.50-25.25 22.50-25.25 22.75-24.25 
Good: 
700-900 ..... 21.50-23.75 21.75-23.25 21.25-23.25 20.75-23.25 22.00-24.25 
900-1100 .. 21.25-23.75 21.75-23.25 21.25-23.25 20.75-23.25 22.00-24.25 
1100-1300 . 21.00-23.75 21.50-23.00 21.00-23.25 20.50-23.25 21.50-23.25 
Standard, 
all wts. .. 19.00-21.75 20.00-21.75 18.00-21.25 18.00-21.00 19.00-21.50 
Utility, 
ali wts . 17.00-19.25 19.00-20.00 17.00-18.00 17.00-18.50 17.50-19.00 
HEIFERS: 
Prime: 
900-1100 24.00-25.00 24.25-25.25 
Choice: 
700-900 ..... 23.00-24.25 22.75-24.75 22.50-24.00 23.00-24.50 23.50-25.00 
900-1100 . 22.75-24.25 22.75-24.75 22.50-24.00 22.75-24.50 23.25-24.50 
Good: 
600-800 ..... 20.75-23.00 20.75-22.15 20.75-22.75 20.75-23.25 22.00-23.50 
800-1000 . 20.75-23.00 20.75-22.75 20.75-22.75 20.50-23.25 21.50-23.25 
Standard, 
all wts. .. 18.00-21.00 19.00-20.75 17.75-20.75 18.00-21.00 18.50-21.50 
Utility, 
all wts. .. 16.00-18.00 16.50-19.00 16.50-17.75 17.00-18.50 16.50-18.50 
COWS, all wts.: ~ 
Commercial 16.50-17.50 16.50-18.00 17.00-18.00 17.00-18.00 16.50-17.00 
Utility . 15.50-17.00 16.00-17.50 16.25-17.50 16.00-17.25 16.00-16.50 
Cutter . 14.50-16.50 15.75-16.75 15.25-16.50 15.00-16.25 15.00-16.00 
Canner - 13.00-15.00 13.75-15.75 14.00-15.50 14.00-15.25 14.50-15.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-20.00 18.50-21.00 18.00-20.50 18.00-20.50 17.00-19.00 
Utility - 18.00-20.00 19.50-21.00 18.00-21.00 18.00-20.25 18.00-21.00 
Cutter . 16.00-18.00 18.50-20.50 16.50-19.00 17.00-18.00 16.00-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 26.00-30.00 31.00 So 29.00 27.00-31.00 
Std. & gd. . 18.00-27.00 19.00-29.00 ————— 19.00-26.00 18.00-27.00 
CALVES (500 Ibs. down): 
Ch. & pr. .. 22.00-24.00 23.00-25.00 
Std. & gd. . 16.00-22.00 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime ..... . 14.50-15.25 -—————__.. 14.50-15.00 
Choice - 15.75-16.50 15.50-16.25 13.75-14.50 14.25-15.25 14.00-14.50 
GO cases ——__ 14.50-15.75  12.50-13.75 13.00-14.50 13.50-14.00 
LAMBS (105 Ibs. down) (shorn): 
Prime «+++ 15.00-15.50 14.00-14.50 
Choice - 13.50-15.00 14.00-15.00 14.25 13.50-14.50 13.50-14.25 
ee 12.50-13.50 13.50-14.28 ————— 12.50-13.75 ————— 
EWES (shorn): 
Gd. & ch. 5.00- 6.00 5.00- 6.00 ————— 4.00- 5.75 5.00- 5.50 
Cull & util. 5.50- 6.00 4.50-5.50 3.00- 5.00 2.50- 4.50 2.00- 5.00 
50. 


Note: Spring lambs at Omaha, $16.00-17. 
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CORN BELT DIRECT 
TRADING 


Des Moines, May 3— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.35@17.00 
U.S. No. 1, 220-240 16.25@16.90 
U.S. No. 2, 200-220 16.00@ 16.65 
U.S. No. 2, 220-240 15.80@16.65 
U.S. No. 2, 240-270 15.20@16.35 
U.S. No. 3, 200-220 15.85@16.50 
U.S. No. 3, 220-240 15.75@16.40 
U.S. No. 3, 240-270 15.10@16.20 
U.S. No. 3, 270-300 14.65@15.60 
U.S. No. 1-2, 200-220 16.25@ 16.90 
U.S. No. 1-2, 220-240 16.25@ 16.90 
U.S. No. 2-3, 200-220 16.00@ 16.50 
U.S. No. 2-3, 220-240 15.80@ 16.50 
U.S. No. 2-3, 240-270 15.20@16.30 
U.S. No. 2-3, 270-300 14.85@15.75 
U.S. No. 1-3, 180-200 15.00@16.40 
U.S. No. 1-3, 200-220 16.00@ 16.65 
U.S. No. 1-3, 220-240 15.80@ 16.65 
U.S. No. 1-3, 240-270 15.20@ 16.35 
SOWS: 
U.S. No. 1-3, 270-330 14.75@ 15.90 
U.S. No. 1-3, 330-400 14.25@ 15.65 
U.S. No. 1-3, 400-550 13.25@15.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


week week year 

est. actual actual 
Apr. 27 ... 60,000 48,000 66,000 
Apr. 28 ... 60,000 58,000 55,000 
Apr. 29... 35,000 38,000 29,000 
May ‘1... 61,000 73,000 60,000 
May 2... 62,000 56,000 52,000 
May 3... 60,000 48,000 68,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 2, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.50 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 20.50@24.00 


Cows, util. & com’l. 16.00@17.50 
Cows, can. & cut. .. 14.00@16.25 
Bulls, util. & com’l. 17.50@20.25 
Vealers, gd. & ch. .. 26.00@30.00 
Calves, gd. & ch. .. 21.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/240 none aqtd. 
U.S. No. 3, 220/240 16.00@16.25 
U.S. No. 3, 240/270 15.75@16.00 
U.S. No. 3, 270/300 15.50@15.75 


U.S. No. 1-2, 180/200 16.50@17.00 
U.S. No. 1-2, 200/220 16.75@17.25 
U.S. No. 1-2, 220/240 16.75@17.00 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/240 16.25@16.50 
U.S. No. 2-3, 240/270 15.75@16.25 
U.S. No. 2-3, 270/300 15.50@16.00 
U.S. No. 1-3, 180/200 16.00@16.50 
U.S. No. 1-3, 200/220 16.00@ 16.75 
U.S. -_ 1-3, 220/240 16.00@ 16.75 
U.S 1-3, 240/270 15.75@16.50 
SOWS, Us. No. 1-3: 
270/330 Ibs. ........ 15.25 @15.50 
330/400 Ibs. ........ 15.00 @ 15.50 
400/550 Ibs. ........ 14.50@ 15.00 
LAMBS: 
Gd. & ch. shorn ... 13.00@14.25 
Cull & gd. ewes ... 3.50@ 4.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Monday, May 1, 


were as follows: 
CATTLE: Cwt. 


Steers, gd. & ch. ..$21.50@24.00 
Steers, std. & gd. .. 19.25@21.50 
Heifers, gd. & ch. .. 20.00@23.50 


Cows, utility ....... 16.00 @ 17.50 
Cows, can. & cut. .. 14.00@16.50 
BARROWS & GILTS: 

-S. No. 1-2, 190/230 17.25@17.50 
U.S. No. 1-3, 190/250 16.50@17.25 
U.S. No. 2-3, 200/260 16.25@16.85 

SOWS: 


350/500, U.S. 2 .... 14.50@15.50 
13.00 


615, U.S. 23 ...... 

LAMBS: 
Ch & pr. sprgs. ... 17.00@17.50 
Gd & ch. shorn .... 13.00@14.25 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, May 2, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 25.00 
Steers, good ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.50@23.50 


Cows, util. & com’l. 15.00@17.00 

Cows, can. & cut. .. 14.00@15.50 

Bulls, util. & com’l. 18.00@22.00 
VEALERS: 


0 ORAS Sane 31.00 
Good & choice . 25.00@30.00 
Stand. & good . 20.00@ 25.00 


BARROWS & GILTS: 
U.S. No. 1, 180/200 none qtd. 
U.S. No. 1, 200/220 17.75@18.00 


U.S. No. 3, 200/220 16.75@17.00 
U.S. No. 3, 220/240 16.75@17.00 
U.S. No. 3, 240/270 16.25@16.75 
U.S. No. 3, 270/300 16.00@16.25 
U.S. No. 1-2, 180/200 17.50@17.75 
U.S. No. 1-2, 200/220 17.50@17.75 
U.S. No. 1-2, 220/240 17.25@17.75 
U.S. No. 2-3, 200/220 17.00@17.25 
U.S. No. 2-3, 220/240 16.75@17.25 
U.S. No. 2-3, 240/270 16.25@16.75 
U.S. No. 2-3, 270/300 16.00 @ 16.50 
U.S. No. 1-3, 180/200 17.00@17.50 
U.S. No. 1-3, 200/220 17.25@17.50 
U.S. No. 1-3, 220/240 17.00@17.50 
U.S. No. 1-3, 240/270 16.50@17.00 
SOWS, U.S. No. 1-3: 
270/330 Ibs ........ 15.25 @ 15.50 
330/400 Ibs. ........ 15.00 @ 15.50 
400/550 Ibs. ........ 14.50@ 15.25 
LAMBS: 
Ch. & pr., sprgs. .. 16.00@17.50 
Gd. & ch., sprgs. .. 15.00@15.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, May 2, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.75 @ 25.25 
Steers, good ...... 20.50 @ 23.75 
Heifers, gd. & ch. .. 20.00@24.50 


Cows, util. & com’l. 16.00@18.00 

Cows, can. & cut. .. 14.50@16.00 

Bulls, util. & com’l. 18.00@20.00 
VEALERS: 

Good & choice .... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 


25.00 @ 30.00 
21.50 @ 24.00 


U.S. No. 1, 200/220 16.50@17.00 
U.S. No. 1, 220/240 16.50@17.00 
U.S. No. 3, 220/270 15.75@16.25 
U.S. No. 3, 270/300 15.50@16.00 
U.S. No. 1-2, 180/200 16.50@16.75 
U.S. No. 1-2, 200/220 16.50@16.75 
U.S. No. 1-2, 220/240 16.50@16.75 
U.S. No. 2-3, 200/220 16.25@16.50 
U.S. No. 2-3, 220/240 16.00@16.50 
U.S. No. 2-3, 240/270 16.00@16.50 
U.S. No. 2-3, 270/300 15.50@16.25 
U.S. No. 1-3, 180/200 16.25@16.50 
U.S. No. 1-3, 200/220 16.25@16.75 
U.S. No. 1-3, 220/240 16.25@16.60 
U.S. No. 1-3, 240/270 16.00@16.50 
SOWS, U.S. No. 1-3: 
270/330 hs. ........ 15.00 @ 15.50 
400/550 Ibs. ........ 14.75 @ 15.25 
330/400 Ibs. ........ 14.50@ 15.00 
L BS: 


Ch. & pr., sprgs. .. 16.50@18.25 
Gd. & ch., shorn .. 13.00@14.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, May 2, 
were as follows: 
CATTLE: Cwt. 


Steers, gd. & ch. ..$22.00@25.00 
Steers, util. & std. 18.00@21.00 
Heifers, gd. & ch. .. 21.50@23.50 


Cows, util. & com’l. 15.50@19.00 

Cows, can. & cut. .. 12.50@17.00 

Bulls, util. & com’l. 19.00@21.00 
VEALERS: - 


Chokce .......seees 31.00 
Good & choice - 25.00@30.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1, 190/230 17.50 
U.S. No. 1-2, 190/230 17.00@17.25 
U.S. No. 2-3, 190/240 16.75@17.00 
U.S. No. 2-3, 240/270 16.50@16.75 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.00@ 14.75 

400/600 Ibs. ........ 14.00 
LAMBS: 

Ch. & pr. sprgs. .. none qtd. 

Ul. & o6. .....:. 13.00 @ 15.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended April 29, 1961, (totals compared) as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! ... 11,428 10,997 42,098 36,468 
Baltimore, Philadelphia .......... 8,760 2,222 30,134 3,817 
Cincy., Cleve., Detroit, Indpls. ... 19,883 4,252 120,067 10,755 
MIL Chics cles oc ccimeacdeces < 13,792 5,162 42,771 5,629 
Be. POW, STORM ook ca ceccccs 29,570 17,454 102,244 12,123 
i ENE nc acrncneaacae es 11,486 1,466 81,878 4,050 
Sioux City-So. Dak. areat ....... STAB lk cnc 93,224 10,929 
STE sk kes waves cicten bax 41,618 158 81,803 16,976 
Ae re ee ee Saas - ,. aor 
Iowa-So. Minnesota® ............ 33,735 8,487 275,149 38,271 
Louisville, Evansville, Nashville, 

EE Detain 6 s¢ Maes sales 5,728 2,641 ee 
Georgia-Florida-Alabama area’ .. 9,548 3,678 . eee 
St. Joseph, Wichita, Okla. City .. 19,649 871 46,534 10,058 
Ft. Worth, Dallas, San Antonio .. 12,819 4,361 16,698 44,269 
Denver, Ogden, Salt Lake City .. 25,149 140 14,477 45,908 
Los Angeles, San Fran. areas’ .. 28,264 1,619 28,786 46,285 
Portland, Seattle, Spokane ...... 8,277 257 15,768 5,336 

GRAND TOCAES ..wncsccccvccs 324,016 63,765 1,115,288 290,874 

TOTALS SAME WEEK, 1960 .. 290,917 64,436 1,152,746 233,163 


includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Mll., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 22, compared with 
same week in 1960, as reported to the Provisioner by the 
Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 

All wts Gd. & Ch. Dressed Handyweights 

1960 1961 1960 1961 1960 1961 1960 1961 

Calgary . $22.40 $20.40 $23.40 $22.70 $17.95 $22.55 $19.00 $.... 
Lethbridge . 20.60 20.50 20.25 .... 17.69 22.65 18.00 16.00 
Edmonton . 20.50 20.20 28.00 30.60 18.75 22.35 18.90 ae 
Regina. ..... 20.25 19.75 29.00 30.00 18.20 21.55 coos «6S 
Moose Jaw .. 20.50 19.75 27.00 25.75 17.50 21.60 ows ears 
Saskatoon 21.00 20.00 28.00 28.00 18.00 22.40 
Pr. Albert ... 20.40 19.75 26.25 26.25 17.70 21.80 sod < Peer 
Winnipeg 21.82 21.22 30.62 31.45 19.04 22.50 20.00 17.50 
Toronto 22.50 22.00 31.49 31.00 20.00 24.50 24.25 22.00 
Montreal 23.35 23.10 25.05 24.10 21.49 25.05 Seas eae 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended April 29: 


Cattle and Calves Hogs 
Week ended April 29 (estimated) ........... 3,625 18,700 
Week previous (six days ............0.esee0- 3,140 18,218 
Corresponding week last year .............. 2,993 19,430 





CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Apr. 22, compared: Apr. 28, with comparisons: 

Week Same Cattle Hogs Sheep 
ended week Week to 
Apr. 22 1960 date 217,800 349,400 111,800 
CATTLE Previous 
Western Canada 22,368 18,314 week 207,200 302,200 102,100 
Eastern Canada _ 16,885 17,951 Same wk. 
NIGER 5 6 or<tias 39,253 36,265 1960 209,600 358,400 98,900 
OGS 
Western Canada 53,029 69,739 
Eastern Canada _ 65,352 78,595 NEW YORK RECEIPTS 

MGS  wxsckas 118,381 148,334 Receipts of livestock at 
All hog carcasses 

graded ....... 129,776 160,422 Jersey City and 4lst st. 
Western Canada 2,667 2,242 New York, market for the 
Eastern Canada 1,956 2,351 j : 

BOONE. ccvecae 623 4,593 week ended April 29: 

Cattle Calves Hogs* Sheep 
Salable 92 6 none none 
PACIFIC COAST LIVESTOCK Total, (incl. 

Receipts at leading Pacific Coast directs) 1,209 87 16,049 11,610 

markets, week ended April 29: Prev. wk.— 


Salable 162 none none none 
Total, (incl. 
625 directs) 1,742 133 14,942 9,598 


*Includes hogs at 31st Street. 


Cattle Calves Hogs Sheep 
3,625 375 
1,725 250 1,100 


Los Ang. 
Stockton 


N.P’tland 1,925 300 1,650 2,700 
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NEW PLANT of Dunn Meat Packers, Inc., Dunn, N.C., is expected to be under 
construction in about six weeks. Shown at future site of Dunn plant are 
interested parties (I. to r.): W. Guyton Smith, president of Swine Promoters, 
Inc., which will build plant; Hawkins Bradley, Jesse Jones Sausage Co., Raleigh, 
N.C.; Earl T. Jones of Jesse Jones Sausage Co.; R. Starr Parker, consulting 
engineer; Harry McGee, architect, and J. Noah Williams of Noah's Country 
Hams, Smithfield, N. C. Plant site occupies 80-acre tract of land near Dunn. 





JOBS 


Two major staff appointments at 
The Cudahy Packing Co., Omaha, 
have been announced by Paut B. 
THOMPSON, president. JERRY KEEFE 
has been named manager in charge 
of advertising and sales promotion 
and Rospert H. Mauer was named a 
technical assistant to Dr. W. J. 
SHANNON, vice president in charge 





R. H. MAHER JERRY KEEFE 


of sales and merchandising. Keefe 
succeeds LEonarD G. TREMBLAY, a 
veteran of 40 years’ service with 
Cudahy, who will retire as of June 
1. Keefe previously was advertising 
and sales promotion manager at the 
Madison, Wis., plant of Oscar Mayer 
& Co., where he created sales con- 
test promotions that won first place 
awards of the Premium Industry 
Club four consecutive years, 1957- 
60. In his new position, Maher, who 
for the past six years has been as- 
sociated with the Anchor Hocking 
Glass Corp. as a customer liaison 
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and technical sales representative at 
Lancaster, O., will work on the basic 
problems of quality control and im- 
proved acceptance of products. 


GLENN C. Pecor has been named 
provisions manager of the newly- 
organized pork products division of 
Vogt Packing Co., Flint, Mich. 
CuHarLes V. Warson, vice president 
and general manager of the firm, 
said the addition of pork will enable 
the beef processing company to 
handle a complete line of packing- 
house products. 


Swift & Company, Chicago, has 
announced the appointments of new 
sales managers at one plant and 
seven sales units. They are: J. F. 
Nout, Columbus, O., plant general 
sales manager; P. H. Meyer, Cleve- 
land, city sales unit manager; M. F. 
Baker, Long Branch, N. J., sales 
unit; W. R. Srusss, Elmira, N. Y., 
sales unit; A. R. Dormer, Mobile, 
Ala., sales unit; S. ANGELIcH, Ful- 
ton No. 21, Chicago sales unit; C. E. 
JANss, Fulton No. 8, Chicago sales 
unit, and J. O. Burns, who was 
named to manage the hotel and res- 
taurant sales unit in Gulfport, Miss. 


R. C. AutspacH has joined The 
Braun Brothers Packing Co., Troy, 
O., as sales manager, announced 
C. A. Scort, vice president. of mar- 
keting. Alspach formerly served 
with David Davies, Inc., Columbus, 





O., and with Armour and Company 
at Columbus, Memphis, East St. 
Louis, Ill., and Kansas City. In two 
other sales appointments, RALPH 
Durst, who has been manager of 
chain accounts at Braun’s, was 
named assistant sales manager, and 
Rosert Wooprow, previously head of 
Braun’s distributive account section, 
was named account executive in the 
Dayton, O., area. 


The appointment of D. A. Lyon as 
general manager of the Kansas City 
plant of Wilson 
& Co., Inc., Chi- 
cago, has been 
announced 
by Roscoe G. 
Hayniz, Wilson 
president. Lyon 
succeeds J. D. 
PETRY, who is 
being transferred 
to the company’s 
headquar- 
ters staff at Chi- 
cago. Lyon goes to Kansas City from 
Albert Lea, Minn., where he had 
been administrative assistant to gen- 
eral manager C. E. Catrns for the 
past two years. The new Kansas City 
manager joined Wilson at Chicago in 
its provision department upon grad- 
uation from the State University of 
Iowa in 1950. He subsequently held 
positions as manager of the provision 
department at the firm’s Omaha 
plant and administrative assistant to 
the Omaha plant general manager. 


PLANTS 


The premises formerly occupied 
by Blue Ribbon Packing Co. at 4767 
Calhoun rd., Houston, Tex., have 
been turned over to Pauly Packing 
Co., Inc., which has been authorized 
to use “Blue Ribbon” as a trade- 
mark, announced the Blue Ribbon 
meat packing firm. ~ 


H & B Packing Co., Waco, Tex., 
broke ground recently for its new 
plant addition. The estimated cost of 
expansion will be about $100,000 ac- 
cording to management. 





D. A. LYON 


Wes-Tex Frozen Foods and Bee- 
sley Refrigerated Warehouse, both 
divisions of West Texas Packing Co., 
Inc., San Angelo, Tex., will be op- 
erated from facilities now under con- 
struction on the site of the firm’s 
old meat packing plant, which was 
destroyed by fire last January 20. 
There are no plans for immediate 
restoration of the packing plant it- 
self, according to WabE BEESLEY, 
general manager of West Texas 
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Aura of Old World at Usinger’s 


Old World customs which have not given ’way 

to modern innovations at Milwaukee’s Fred 
Usinger, Inc., wurstmachers, and subject of an article 
entitled “Milwaukee’s Sausage Artists,” appearing in 
the May 6 issue of The Saturday Evening Post. 

“Promptly at 9:45 am. everything stops at Us- 
inger’s. Everyone strolls into one of the four company 
dining rooms to eat sausage,” says Post reporter 
Rosert W. WELLS, who was taken on a personal tour 
of the six-story plant by FREDERICK USINGER, presi- 
dent of the 81-year-old firm and grandson of its 
founder, FREpD, sr., a German immigrant who came to 
the U.S. in 1880 “with a pocketful of sausage recipes.” 

Comments Wells: “As I watched the sausage 
stuffers stuffing themselves with sausage, I decided 
their enthusiasm was the ultimate compliment to 
their product.” The 110 Usinger employes eat about 
six tons of free sausage at the plant every year, 
which is easily understood when one considers the 
business philosophy inherent in this statement by 
Usinger: “Anything we don’t want to eat ourselves, 
we don’t make.” 

The Milwaukee firm, which was granted federal 
inspection in 1906, manufactures 64 varieties of sau- 
sage and, with a few exceptions, the ingredients and 
recipes have remained the same since 1880. “Any 
alteration in the sausage’s taste is cause for alarm,” 
notes Wells. “At one of the morning sausage breaks, 
Frederick bit into a piece of Bockwurst—a product 
designed for eating with bock beer. Instantly he 
knew something was amiss. This wasn’t the Bock- 
wurst grandpa used to make! As he prepared to leap 
to his feet and hurry out to the factory to see what 
had happened, his colleagues confessed. They had 
slipped another firm’s Bockwurst on his plate.” 

Another modern development, automation, has not 
made too much headway at Usinger’s. “If a new 
machine looks promising, we try it,” Frederick told 
Wells. “But we use it only if it doesn’t change the 
sausage.” 

The firm does no slaughtering and buys only select 
meats from its suppliers. “Usinger uses only natural 
spices,’ and is very particular as to their place of 


T HE MORNING sausage break is only one of the 





Usinger wurstmachers pose for Post. 


origin. For example, it buys only Sicilian pistachios, 
which sell wholesale for $1.72 per pound. “You can 
get them from Afghanistan for 80¢, but they don’t 
have the size and color we want,” states Usinger. 

Usinger’s father, FRED, JrR., who at 72 is semi- 
retired but remains corporate treasurer, recalls how 
he discovered from his father “why the man who 
peeled pistachios always whistled. As long as he kept 
whistling, he wasn’t eating pistachios. If the whistling 
stopped, Papa Usinger hurried out of his office to 
find out why.” 

The tour ended with lunch, “and quite a lunch it 
was,” recollects Wells, “—twenty kinds of sausage, 
washed down with beer . . . Usinger watched me at 
the lunch table with the air of an artist whose mas- 
terpiece is meeting the ultimate test.” Confesses 
Wells: “I met it all right. I ate so much that I wasn’t 
hungry for 24 hours afterward.” 











Packing. The frozen foods division 
is expected to be in operation by 
May 15 and the refrigerated ware- 
house to be completed in 12 to 15 
months. The two divisions will put 
about 7,000 sq. ft. of the 13,600-sq.-ft. 
packing plant structure back in use. 
Beesley, who has been operating the 
frozen foods division from another 
location since the fire, said he expects 
to develop stage by stage into more 
lines of frozen foods and concentrate 
more on supplying the institutional 
trade in the area. 


Belmont Packing Co. has opened 
a new 40- x 60-ft. meat packing plant 
at Vina, Ala. The firm will employ 
between 30 and 40 persons initially. 


One fireman was killed and three 
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others injured when an explosion 
leveled a warehouse of John Engle- 
horn & Sons, Newark, N. J. No esti- 
mate of damage was given. 


TRAILMARKS 


CHARLES HEYMAN was named 
“Salesman of the Year” at Neuhoff 
Brothers Packers Co., Dallas, Tex., 
and was presented with a trophy for 
his sales performance by Joun D. 
NEvHoFrF, vice president of the meat 
packing firm. 


Detar E. VALINE, sr., formerly of 
the Swift & Company purchasing de- 
partment at National Stock Yards, 
Ill, has been appointed executive 
vice president in charge of public 
relations for the St. Louis Live Stock 


Market Foundation, announced PAUL 
E. Woopson, president. Valine was 
with Swift for 22 years before be- 
coming assistant to the president of 
the St. Louis National Stock Yards 
Co. two and one-half years ago. 


The stockholders of Frito Co. of 
Dallas and Austex Foods, Inc., Aus- 
tin, Tex., approved the proposed 
merger of Austex Foods into Frito, 
effective May 1. Frep CATTERALL, JR., 
president of Austex, was elected to 
the Frito board of directors and 
named vice president of the newly- 
established Austex canned foods di- 
vision of Frito. 


Jum DacaNHARDT, formerly of the 
beef department of Patrick Cudahy, 
Inc., Cudahy, Wis., now is associated 
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with Selection, Inc., and The Select- 
ed Meat Co. at Sandusky, O., where 
he will be in charge of selection 
and sales of carcasses, announced 
But Wawpock of Selection, Inc. 


Lester L. Duncan has retired as 


ing Co., St. Louis, 


7 superintendent at Krey Pack- 


Mo. Duncan, who 
has served with 
Krey for the past 
29 years, has a 
total of 53 years 
of service in the 
meat packing in- 
dustry. Duncan 
was one of the 
pioneers in the 
production of 
tendered hams; 
mild, pickle-cured bacon, and con- 





L. L. DUNCAN 


@x@ tinuous low temperature rendered 
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lard. He has been succeeded as plant 
superintendent at Krey Packing by 
his son, RicHArD DuNCAN. 


A three-day livestock evaluation 
clinic, sponsored by the National 
Live Stock and Meat Board, Chicago, 
in cooperation with allied livestock 
marketing and meat packing inter- 
ests of the St. Louis area, was held 
April 12-14 at St. Louis for under- 
graduate students from agricultural 
universities of five states. The 91 
animal husbandry students in at- 
tendance participated in an industry 








INTRODUCTION of new “Award” margarine by Swift & Company, Chicago, 
at Fairmont Hotel in San Francisco finds large group in attendance at lunch- 
eon. Shown discussing new product are (I. to r.): Dr. Fred J. Stare, head, 
department of nutrition, Harvard School of Public Health; Dr. H. E. Robinson, 
Swift vice president in charge of research; Miss Mary Rourke, representative, 
California State Department of Public Health, and Miss Jeanne Paris, Swift 
director of home economics. New margarine contains more than 75 per cent 
poly-unsaturated vegetable oil and it will soon be marketed nationally. 





employment forum and judged live- 
stock animals on the hoof at the St. 
Louis National Stock Yards. Both 
the grading and carcass evaluation 
took place at the National Stock 
Yards’ plant of Swift & Company, 


Chicago. Speakers during the three- 
day clinic included: Cart F. Nev- 
MANN, Meat Board general man- 
ager; GARLAND Russet, Swift & 
Company; Joun F. Krey, Krey Pack- 
ing Co. of St. Louis, and STANLEY 
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No other stuffer...at ANY price can equal the 
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CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225° 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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PRECISION HUMIDITY-TEMPERATURE INDICATOR 


Hundreds in Daily Use in Packing Plants, Smoke Houses, Coolers, 
Freezers, Canning Plants, Carton, Box and Cellophane Storage, 
Warehouses — Wherever Humidity is Important! 





Model M2A4 


Send Order Today To: 


D 


BBE 





























Diameter 


P.S. If you are interested in Humidification or Dehumidification, we will be glad to send 
our literature giving ‘FACTS ON HUMIDIFICATION"” 








This precision instrument in 
gleaming, solid brass casing 
has a large dial for quick easy 
reading. It will tell you the 
humidity and temperature 
at a glance, without any 
calculations and computa- 
tions. Just hang on the wall 
indoors or out, humidity 
range 0 to 100%, tempera- 
ture range minus 10F to 
190F. 





UNCONDITIONAL GUARANTEE 


Absolute satisfaction — or 
money refunded in 10 ‘an with- 
out question or quibble 











Send your check with order, we 
pay postage; or we will bill you, 
plus postal charges. 


(without obligation of course). 


BEO Inc. iss. 179-188 Jamaica Ave., Jamaica 32, N.Y. 








... DEPENDABLE and DURABLE 


Experienced operating men will tell 
you that Niagara No-Frost refriger- 
ation gives you the best results in 
food freezing, cold storage ware- 
housing, fruit and vegetable chilling. 

Especially in the tough spots, in 
such conditions as meat packing and 
crop pre-cooling, where there are 
large amounts of moisture and extra 
air-borne causes of corrosion, No- 
Frost equipment out-lasts, out-per- 
forms and out-saves all other types. 

Because it PREVENTS all frost or 


ice formation from the start, Niagara 
No-Frost gives you always full ca- 
pacity, prevents waste of power. You 
escape all trouble and labor of de- 
frosting, have rooms that are always 
clean and sanitary, enjoy the lowest 
operating costs per ton of refrigera- 
tion. 

For more than a quarter of a cen- 
tury Niagara No-Frost durable, de- 
pendable equipment has been mak- 
ing money for its users. 

Write for Bulletin 105. 


NIAGARA BLOWER COMPANY 


Dept. NP-5, 


405 Lexington Ave., New York 17, N. Y. 


Niagara District Engineers in Principal Cities of U.S. and Canada 
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WEtr of St. Louis Independent Pack. 
ing Co., also of St. Louis. 


Seitz Packing Co., Inc., St. Joseph, | 


Mo., is celebrating its 25th anniver- | 
sary this year by marketing a new 
product—Lovers Lane Lazy Loy 


age is packaged in 12-o0z., 1-lb. and 
8-lb. units. 


pork sausage. The whole hog mie 


Cirrr Owens, president of Owens | 


Country Sausage, Inc., Richardson, 


Tex., has been re- ~elected to the City | 


Council of Richardson. 





United Brokers, 


Chicago meat ! 


brokerage firm, has announced the © 


opening of a New York City office © 
at 97 Gansevoort st. JacK Fryer, | 


i thee 


formerly with United Fryer and ~ 


Stillman, Inc., 
charge of the new office. The tele- | 


Denver, Colo., is in : 


Ji: 
been 
exec 
ture 
mea’ 
dire 
time 
mou 
com 
chai 


P’ 
mer 
mar 
gior 
G. 
hea 


phone number is CHelsea 3-4345. = Ss 


DEATHS 


Witt1am Henry Wuire, 85, found- © 


er of White Provision Co., Atlanta, 
Ga., now a subsidiary of Swift & 
Company, Chicago, died in Miami. 


At one time, White had been a di- © 


rector and member of the executive 
committee of the American Meat 
Institute, Chicago. White is survived 
by five daughters. 


J. F. ANDERSON, 53, president of 
Houston Packing Co., Houston, Tex., 
died April 25. A native of New York 
City, Anderson was a grandson of 
JOHN FINNIGAN, one of the found- 
ers of the meat packing firm. Sur- 
viving are his wife and a daughter. 





500-MILE Speedway Classic, to be 
held at Indianapolis on May 30, will 


be broadcast for third consecutive queg 


year under sponsorship of Stark, Wet- 
zel & Co., Inc., Indianapolis. Signing 
broadcast contract is Joe Buscemi 
(seated), Stark, Wetzel vice president 
and director of marketing, as network 
sports announcer Sid Caster of radio 
station WIBC, Indianapolis, looks on. 
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Flashes on 


suppliers 


TEE-PAK, INC.: E. E. Ellies has 
been elected president and chief 
executive officer of this manufac- 
turer of cellulose casings for the 
meat industry, the firm’s board of 
directors has revealed. At the same 
time, it was announced that Sey- 
mour Oppenheimer, president of the 
company since 1945, was elected 
chairman of the board. 


PURE CARBONIC CO.: Appoint- 
ment of T. H. Townsend, jr., to sales 
manager of the company’s central re- 
gion was recently announced by 
G. C. Cusack, president. He will 
headquarter in Cleveland. 


SCHOELKOPF MANUFACTUR- 
ING CO.: This Madison, Wis., man- 
ufacturer of automatic door operat- 
ing equipment has announced the 
change of its name to Air-Lec In- 
dustries, Inc., president John T. 
Lunenschloss has reported. The 
change was for the purpose of iden- 
tifying more closely the name of the 
firm with its trade mark. 


ROCKWELL MANUFACTURING 
CO.: Thomas O. Carson has been 





named assistant vice president of 
the meter and valve division sales of 
this manufacturer of meters, regu- 
lators and controls for liquids and 
gasses, according to P. C. Kreuch, 
vice president of the division. Car- 
son will be in charge of sales activ- 
ities east of the Mississippi river. 


VISKING CO.: Roland (Mike) 
Marshall has been appointed re- 
gional sales manager for this casing 
manufacturer in the East, where he 
will supervise sales activities in New 
York, New Jersey, eastern Penn- 
sylvania and a portion of the New 
England area. 


J. C. CORRIGAN CO., INC.: This 
Boston conveyor manufacturer has 
announced the appointment of Philip 
J. Guilfoil as sales engineer in the 
New York area. He will assist Gil- 
bert Lavoie, sales engineer. 


DODGE & OLCOTT, INC.: This 
New York company has announced 
the removal of its Boston sales office 
under the direction of James Dugan 
to 600 Main st., Waltham 54, Mass. 


W. R. GRACE & CO.: The Cryo- 
vac division of this plastics manu- 
facturer has announced the appoint- 
ment of Frank Lundblad as market 
services manager. He will be head- 


quartered at the Cambridge, Mass., 
plant. Dan Newcomb was appointed 
marketing manager of the eastern 
division in Simpson, S. C. 


BOSTICH, INC.: Purchase of Cal- 
wire Products, Inc., and Calnail, 
Inc., its selling organization, in Vis- 
alia, Cal., has been reported by this 
manufacturer of stapling and stitch- 
ing equipment in Greenwich, Conn. 


CHAS. PFIZER & CO., INC.: Re- 
location of this firm’s headquarters 
to a new building at 235 E. 42nd 
st., New York, has been effected. 


TRANSICOLD CORP.: F. W. 
Smith Company has been appointed 
distributor for the complete line of 
this manufacturer’s refrigeration 
equipment in the New England area. 


AMERICAN VISCOSE CORP-.: 
Leo R. McQueen has been named 
casing sales representative, accord- 
ing to John Keith, casings sales man- 
ager. He will be located in the Chi- 
cago district office at Melrose Park. 


MERCHANTS REFRIGERATION 
CO.: Perry M. Shoemaker has been 
elected director of this food storage 
firm, according to Arthur N. Otis, 
chairman of the board. The firm op- 
erates 10 refrigerated warehouses in 
various eastern cities. 











EMULSION 
CONVEYOR 



























LOW EMULSIFIER 


tion rates. 


Flexibility in your production line! 


When distance is your problem, St. John can engineer the con- 
veyor system that makes short work of long spaces. This easy, 
field-proved set-up carries emulsion from the chopper directly to 
the St. John continuous stuffer—gives you steady, high produc- 


And with an alternate cut-off valve, emulsion can be delivered 
from chopper to dump bucket—for other operations in a simple, 
trouble-free process that keeps labor costs to a minimum, 





DUMP BUCKET 


ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 $. Damen Ave., Chicago 36, Illinois 
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SIMPLEX BRINE PUMP fo- pumping hams or bacon 
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200 gallon units installed at the Seagman Meat Co., Denver, Colorado 

9 Reasons why the new Simplex Brine Pump is 

good news for you... 

1. The new Simplex Pump ELIMINATES all moving parts that 
cause delay and repairs. 


2. It is guaranteed to be 30% FASTER than other brine pumps. 

3. Tank is made of 14-inch No. 316 stainless steel plate and WILL 
LAST A LIFETIME. 

4. Has Air-intake filter. 


5. A 3-inch opening at top provides easy ac- 
cess for INSPECTION as well as conven- 
ient filling. 


6. Glass gauge at base indicates contents and 
lets you know when tank needs refilling. 


7. A SIZE TO MEET YOUR NEEDS... 20- 
gallon, 40-gallon, 75-gallon or 150-gallon 
- or made to your specifications. 
8. EASY TO OPERATE . - Simply open the 
air valve and begin pumping. 
9. USE AS MANY OPERATORS AS YOU 
se "ae . simply by lengthening the out- 
pipe. 


THE SIMPLEX BRINE PUMP has been approved by the U.S. Department of Agriculture. 
Territories open for distributorship ... for further information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 DARLING STREET 
OGDEN, UTAH 





40 to 75 gallon unit for the 
smaller operation 















‘“‘WHITFORD” FLOOR DRAINS __ 


Especially adapted 
for packing houses 
Catch and retain valuable 
solids in easily removable 
baskets. 

Prevent clogging drain- 


age systems. Aid sanita- 
tation. 


Ductile iron grates are available in all 
models, and with 4” threaded or inside 
caulk connection. 


See page A-6, Purchasing Guide for the 
Meat Industry for details. 


WHITFORD DRAIN CO. 


1819 South Brook St. Louisville 8, Ky. 











Your Name and Address on a 3¢ Postcard 
will bring you 10 DAYS FREE TRIAL SERVICE of 


“THE YELLOW SHEET”’ 


Prove to yourself that an accurate, comprehensive report on going 
prices on most every type of meat and by-product will increase your 
profits. MAIL YOUR CARD TODAY! 


DAILY MARKET AND NEWS SERVICE — “The Yellow Sheet” 
15 West Huron Street Chicago 10, Ill. 
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NEW TRADE LITERATURE 





Automatic Package Tying Ma- 
chine (NL 1114): A new brochure 
showing the versatility of the ma- 
chine has been announced by the 


Chicago. The booklet describes what 





Undi 
$5.0 
tion 

word 


Unles 


manufacturer, B. H. Bunn Co. of l, Clas 


the tying machine does, how it op- 
erates and the advantages of auto- 
matic tying. Experiences of Bunn 
tying machine users are also re- 
viewed in the brochure. 


Air Conditioners (NL 1102): A 
completely revised catalog on its 
units has been announced by the 
Record Corp. The new catalog, 
#55C9a, includes engineering data, 
dimensions and specifications for the 
entire series of Multizone units. 
Copies of the new catalog are avail- 
able by writing directly to Record 
Corp., 7250 E. Slauson ave., Los An- 
geles 22, California. 


Spraying, Cleaning Apparatus (NL 
1186): DuBois Chemicals, Inc., will 
introduce a larger model of its stain- 
less steel “DuZolver” apparatus, but 
has already made available a one- 
sheet piece of literature on the unit 
to be studied beforehand. 


Strapping Machines (NL 1237): 
Specifications of 14 models of the 
CSF compression strapping machine 
are detailed and compared in a new 
folder from Signode Steel Strapping 
Co. of Chicago. 


Centrifugal Pumps (NL 1217): 
The Aurora Pump Division of the 
New York Air Brake Co. has pub- 
lished a two-page bulletin which de- 
scribes in detail its line of single- 
stage or split case centrifugal pumps 
for transferring fluids. 


Thermocouples (NL 1154): Min- 
neapolis-Honeywell has _ recently 
made available a new catalog on its 
series of thermocouples. The book 
contains specifications, ordering in- 
formation and prices on Megopak 
bulk material, elements and com- 
plete assemblies. 


Weight Control Inspection Scales 
(NL 1240): Descriptive information 
on two of its newest scales are given 
in two bulletins, Nos. 3439 and 3440, 
published by The Exact Weight 
Scale Co., Columbus, O. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (5-6-61). 
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CLASSIFIED ADVERTISING 


solid. Minimum 20. werds. 
words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional werds, 20c each. 


Undisplayed: set 
$5.00; additional 
tien Wanted,’ 
words, $3.50; 


Unless Spucifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


numbers as 8 
extra. Listing ad- 
line. Displayed, 
ratdés on request. 


CLASSIFIED ADVERTISING PAYABLE 


IN ADVANCE 
PLEASE REMIT WITH ORDER j | 


box 
75¢ 
per 
Contract 


or 





MISCELLANEOUS 
HOG 
CASINGS 


ALL SIZES. 
IMMEDIATE DELIVERY. 





SAYER & CO. 
810 FRELINGHUYSEN AVE. 
NEWARK, NEW JERSEY. 





BANKRUPTCY SALE 
ASSETS OF 
KWICK STEAK CO. 


Fairburn, Georgia 


Located 11 miles from Atlanta Airport. 10,000 
sq. ft. bldg.—3% Acres—R.R. siding 4,800 sq. ft. 
under refrigeration, 20,000 cu. ft. freezer space. 
Assume $28,000 First Mortgage on land and bidg. 
—Balance cash. Suitable all types frozen portion 
control meats & Prepared frozen foods. Plant 
capacity 15,000 lbs. per day—Equipment new 
U.S.D.A. Inspection for meat and poultry. IN- 
QUIRE: 


Morton P. Levine, Attorney 
1240 C & S- Nat’l. Bk. Bldg. Atlanta 3, Georgia 
Tel: JAckson 1-1624 





WILL LEASE: Direct to packer or processor, two 
reefer trailers equipped with meat rails and 
Thermo-King units, powered with late model 
International sleeper cab, Deisel powered trac- 
tors. Experienced drivers. Prefer east or south- 
east runs. Write Box FL-194, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





LOIN PAPER 
Treated wet strength EXCELLENT QUALITY 
wrapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 
call collect. 
BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
on 3-1188 





USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 

JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D.C. 





FOR SALE, LEASE, PARTNER or CUSTOM KILL: 
Proposition considered. Tax loss meat packing 
corp. Central New Jersey new U.S.D.A. Inspected 
plant. Slaughtering and boning operations. Pork, 
veal and beef. Principals only. FS-105, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





BECAUSE OF ILLNESS: Will sell 85% of the 
stock in me following business for less than 
$20,000.00. lete, well equi d modern sau- 
sage kitchen pork cut-up operation, with large 





EQUIPMENT FOR SALE | 
| 
THE LAZAR COMPANY | 





brokers * dealers * sales agents * appraisers 


IBARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 





3143—HOG SLAUGHTERING LAYOUT: including 
Boss 46-B Grate Dehairer, Hoist, Bleed Rail, Scald- 
ing Vat, Shackles, w/mtr.____-- Details on request. 
2919—HOG DEHAIRER: Dupps Jr. 60 hogs/hr., 10 
HP. w/loader & unloader, like brand new $1, 150.00 
2945—COOKERS: (2) Dupps 5’ x 9, 20 HP. $1,450.00 


2563—HYDRAULIC PRESS: Dupps "Rujak'’, 300 ton, 
w/elec. pump, excellent condition_____-_- $3, 250.00 
| 2087—EXPELLER: Anderson ‘Red Lion’, 15 HP. mtr., 
i) by nae ORE: Sin ca aD 00 


1709 W. HUBBARD ST., CHICAGO 22, ILL. | 
PHONE CAnai 6-0200 


| 


NEW—USED—REBUILT | 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





2000 Globe-Hoy Stainless No5S Speed loaf molds | 
bo kk OE ee ee -95¢ ea. Fob | 
1000 Stainless Steel Wire molds 


SN. gt ee eee ee -85¢ ea. Fob 
122 Stainless DIS molds with spring 

eg ETE CEO TEL ee 3.95 ea. Fob 
2000 Globe-Hoy Stainless Baked loaf 

pans with slide covers 

tooo Serre 1.45 ea. Fob | 


5000 Stainless Steel 1 lb Chili molds .35¢ ea. Fob | 
All Above Used But in Good Shape 
H. D. LAUGHLIN & SONS, INC. 
3522 N. Grove St. Fort Worth 6, Texas 
MArket 4-7211 





ANDERSON EXPELLERS 

All Models, Rebuilt, Guaranteed | 

* * | 
We Lease Expellers } 

PITTOCK & ASSOCIATES, Glen Riddle, Penn. | 





PRESSES FOR SALE 


FOR SALE: French Oil Co. type 2-S screw type | 
extraction presses, 300 psi, tempering bins, 60 | 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





FOR SALE: Hough payloader — model H.A. hy- 
draulic dump scoop. 12 cu. ft. cap. (48 x 30 x 20). 
In excellent condition. Price $2500.00. P. O. Box 
No. 1045, Cleveland 2, Ohio 





FOR SALE: New Seydelman — model K 121 RAS 
Cutter, 210# Capacity. Very reasonable. HER- 
MAN G. WORN, c/o West Coast Spice Co., 1355 
Donner Ave., San Francisco 24, Calif. 


EQUIPMENT WANTED 








WANTED: 500# Buffalo stuffer, must be in good | 
condition. W-183, THE NATIONAL PROVISION- | 
ER, 15 W. Huron St., Chicago 10, Il 


| 





1—Ammonia System 


15 to 20 Ton Compressor 
1—Cond: 





freezer storage room. Doing wh 
in northeastern Ohio. FS-206, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


PLANTS FOR SALE OR RENT 


FOR SALE — FLORIDA GOLD COAST: Between 
Miami and Palm Beach. Wholesale and retail 
manufacturing plant, pork products, high quality 
Sausage, baloney. Established 8 years. Connecting 
retail store. FS-224, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 














COMPLETE: Well-equipped small plant for beet 
and small stock slaughter, sausage manufactur- 
ing, large sale area and good supply livestock 

western Montana. Write to P. O. Box 674, 
Kalispell, Montana 








PHILADELPHIA SLAUGHTERING PLANT: In- 
cluding sausage kitchen, retail store, house, ga- 
tage. Room for expansion. KOLB’S MEAT PROD- 





UCTS, 2620 West Oxford St., Philadelphia 21, Pa. 
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1—Receiving Tank 
1—Oil Tank 


CHARLES ABRAMS CO., INC. 
460 N. American St., Phila., 23, Penna. 
Phone: Wa. 2-2218 


PLANT WANTED 








| 3305—PATTYMAKER: automatic mdl 


| 3204—-HOG: Mitts & Merrill #12CD, 25 HP. motor, 
direct driv, w/coupling, good cond $625.00 


| 3304—BELLY ROLLER: Globe #12447, 2 HP. $1,000.00 


. 4 AC mastr, 
$1,750.00 


¥% HP. 220/440/3/60 mtr. 


| 3306—PICKLE INJECTOR: Boss Permeator mdi. 246 


| all stainless steel, I HP. -....______$2,500.00 
| 3307—SLASHER: Keebler, 10 HP. ia s55.o nee 
| 3308—SLICER: Anco 7832 dain w/vacuum 
| pump, elec. head & oil thermostat, 

SF CONS WED Sanaa ace aoe $2,500.00 
3309—SLICER: U.S. mdl. 170 SS.______-____-$1,250.00 


ag ge ae Girdler mdl. 4VB41015, w/I5 HP. & 
2 HP. mtrs. - $5,500.00 


3174—BACON PERMEATOR: Boss #247_____$1,750.00 
321I—BAND SAW: Jim Vaughn md. J, left hand, 
w/stainless moving top table ____--________ $300.00 


| 3225—SLICER: U.S. mdl. 170-G ad HP. mtr., 
conveyor, 12” Neoprene belt _ aie __$75 


3275—SHARPLES CENTRIFUGES: (2) htt steel 
baskets 30” dia x 14” deep, perforated, 


53” 
0.00 


2 0G i eee eee ea. $1,650.00 

| 3276—MEASURING FILLERS: (3) Anco__--ea. $375.00 
3279—GRINDERS: (2) Enterprise mdl. 52 H, 7!/. HP. 
completely recond., A-| cond. ___.___ea. $650.00 


3287—CHOP-CUT: Boss #56-6, 350% cap., 40 HP. 
mtr. & starter $3,000.00 


| 3288—HYDRAULIC CURB PRESS: Dupps, 150 ton, 
wifsieem INGE ..2-—. ~~... 
| 3293—PRESTO LINKER: 20/3/60 mtr. -._-_-$1,800.00 


| 3032—BACON FORMING PRESS: Anco #800 $2,350.00 
| 3119—SLICERS: Enterprise mdl. 480-A, 34 HP. mtr., 


w/mdl. 720-A Weighing device, '/4 HP. mtr., 
ee are ee ae ‘ 
2855—FROZEN FOOD SLICER: GEMCO md. 2-16, 


automatic feeder, stainless steel table, Neoprene 
belt 50x15!” wide, 3 HP._-reduced to__$2,350.00 


2760—MINCEMASTERS: (2) Griffith mdl. 2048, w/ 
stainless cutting chambers, 50HP. mtr._ea. $1,350.00 


| 330I—STUNNING UNITS: (2) Boss mdl. 1004, w/pis- 
ton type applicators, like new__.---__ ea. $375.00 
| 3004—ROTO- CUT: Globe, size 54” x 24”, 
Cnt iGnt  COMMNIIOD = a scan 5) $3,700.00 





DON'T MISS 

Our two page ad in this issue of the National 
Provisioner, pages 26 and 27, covering our liqui- 
dation sale at the Swift & Company Cleveland, 
Ohio plant May [5th to I9th. Watch for our 
bulletin covering this outstanding sale which 
includes an unprecedented offering of stainless 
steel machinery, trucks and tables. 











NOTE 


Our new address—625 N. Kedzie Ave., Ser 12, 1. 
Our new t No.—SAcr -3800. 





All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 


WANTED TO PURCHASE: Rendering works with | ® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill 
SAcramento 2-3800 


BARLIANT & ©. 


large pick-up of by-products from packinghouses, 
locker plants. Confidential. Answer to Box PW- | 
203, THE NATIONAL PROVISIONER, 15 W. | 
Huron St., Chicago 10, Ill. 





WANTED: 1-bed beef kill, to lease or buy. Not 
necessarily government inspected. Give descrip- 
tion and size of building and location in first 
letter. PW-225, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 











ae ine RC 








CLASSIFIED ADVERTISING 


[Continued from page 47] 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER 

CAPABLE: Money maker, thoroughly experi- 
enced in packinghouse management and opera- | 
tions, including slaughtering, curing, sausage | 
manufacturing, personnel administration, indus- | 
trial engineering, sales, etc. W-186, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANT MANAGER: Experienced superintendent, | 
university graduate, having 20 years’ experience | 
with successful packers. Strong in production, | 


INDUSTRIAL RELATIONS MANAGER: 15 years’ 
successful multi-plant operations. Thoroughly ex- 
perienced in all phases of industrial relations. 
Presently employed, desire change. W-220, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





| ALL AROUND: Locker and siaughter butcher. 


Also counter butcher. Fast. Guarantee satisfac- 
tion. Prefer Oklahoma. W-200, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | 





costs, labor and customer relations, standards | 
and layout, quality control, personnel. Practi- | 
cal, personable, excellent references. W-184, THE | 
NATIONAL PROVISIONER, 15 W. Huron St., 

Chicago 10, Il. 


SAUSAGE CONSULTANT 
WILL HELP YOU: Solve your bl 





CASING MAN AVAILABLE. Complete hog and | 
beef casing operation. W-187, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 








Newest methods, adjust your formulas. ‘and im- 
prove flavor. For information, write to 
HUGO LEOPOLD 
25 Thatcher St., Brookline, Mass. 
Telephone AS 7-3197 





GENERAL MANAGER 
CAN DO and HANDLE: All phases of the meat | 
operation. Can furnish top recommendations. If | 
interested an interview will tell the tale. W-185, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





FATS & OILS 
SALES and PRODUCTION and MARKETING 
MANAGEMENT. Excellent background and refer- 
ences. Resume on request. W-196, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MANAGER — GENERAL SUPERINTENDENT: 
Over 30 years’ experience in meat packing. Very 
familiar with buying, processing, selling, in 
medium and small size plants. Excellent refer- 
ences. W-199, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





SUPERINTENDENT or FOREMAN: Age 44. Full 
line experience. Available immediately. Refer- 
ences furnished. W-209, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: Experienced in sales barn, 
country buying and terminal market. Packer 
experience also. References available from for- 
mer employer. W-210, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





CHALLENGE WANTED: By man, age 35. Fifteen 
years’ experience in livestock, beef, sales and 
management. W-211, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





GERMAN SAUSAGE MAKER: 28 years old. 
Familiar with all and ked meats op- 
erations. Also boiled hams. Desires position as 
foreman. W-212, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 











SAUSAGE MAKER: Capable of all production 
phases in large or small quantities. Qualified | 
references. Prefer Philadelphia or vicinity. W- 
213, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MANAGER or SUPERINTENDENT 
AGGRESSIVE: Profit minded. Capable admin- 
istrator. Broad background. Experienced in large 
and small plants. W-214, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT-MANAGER: Rendering. Fully 
experienced in all phases. Will relocate. W-215, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





CONSULTANT SERVICE AVAILABLE: Military 
beef specifications. W-216, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





| WILL GUARANTEE 50% 


WANTED 
SALESMAN or DISTRIBUTOR 


TO SELL: Pork sausage, wiener, corned beef, 

seasonings etc., etc. Also meat tenderizers. We 

will duplicate any seasonings on the market. 

HIGHER COMMIS- 

SIONS IF YOU HAVE PRESENT ACCOUNTS. 
M. Pellar & Associates 

1315 W. Belmont Ave., Chicago 13, Ml. LO 1-1256 





BEEF MANAGER 
U. S. Choice beef breaker in Great Lakes region 
expanding ——. Needs experienced man 
to f ty for t of 
loin fabricating department. Must know cutting 
costs, yields; should have sales contacts for 
butts, strips, tenders. 
W-126, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 








MEAT SALESMAN: Attractive vacancy exists 
with large slaughterer and packer of Australian 
and New Zealand meats with office in New York 
City. Applicants must have experience in the 
sale of boneless meats and lamb to wholesalers, 
chain stores, processors and jobbers. Salary and 
expenses. Good opportunity for the right man. 
W-189, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





SALES REPRESENTATIVE 


PORTION CONTROL MANUFACTURER: Seeking 
to enlarge distribution needs experienced sales- 
man for choice territories in greater southwest. 
Compensation based on draw and commission. 
Write in detail to Box W-191, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CHEMIST WANTED: Retired chemist or active 
one desired, capable of handling meat packing 
company work in the east. Would work directly 
under Management. Write to Box W-195, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill., stating education, experience 
and salary wanted. 





SALESMAN-DRIVER WANTED: For meat sales 
in Philadelphia and surrounding territory. Must 
be experienced in wholesale or retail meat sales. 
We have an attractive proposition if you are 
a producer. Please furnish complete resume in 
first letter to Box W-219, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





WORKING SALES MANAGER: Wanted for south- 
ern California plant employing 40 people. Must 
be capable of selling jobbers and chain stores 
and directing small sales force. Give references 
and resume of meat experience. W-221, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MEAT CANNING CONSULTANT: Wanted for 3 
months consultation and personnel training trip 
Colombia, S.A. Must be fete ol experienced 
in all phases of meat stuff- 
ing. Also desirable cnineed eo and fish 
canning experience. Write Box W-222, THE NA- 
Tok ak Ne acemaamaas 527 Madison Ave., New 
or! 








SOMEONE 
SOMEWHERE 
SOMEHOW 


is going to make a very profitable connection 
selling Sayer’s Sheep & Hog Casings. 
Write 
Sayer & Co., Inc. 
810 Frelinghuysen Ave. Newark, New Jersey 





| YOUNG ASSISTANT FOREMAN: For rapidly 
growing sausage specialties manufacturer, offer. 
ing a bright future for advancement. W-190, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





SAUSAGE & SMOKED MEATS FOREMAN 
SMALL FULL LINE: Packer in Virginia has op. 
portunity for experienced manager in planning, 
directing and costing and ked meats 
operation. Send complete resume to Box W-202, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 








MANAGER: Of rendering works who understands 
rendering, supervising pickup, by-products from 
packinghouses and locker plants. Extra good 
wages. Permanent position. Confidential. W-204, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





COMPTROLLER 

WELL VERSED: In packinghouse accounting, 
with fast growing old, independent packing com. 
pany with several branch plants and distributing 
points. This position requires an expert comptrol- 
ler. Salary fully commensurate with duties. Op- 
portunity for advancement. Answers positively 
confidential. Write to Box W-217, THE NATION. 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Tl. 





SALES MANAGER WANTED: By eastern packer 
established since 1889. Must be capable of as 
suming complete responsibility for building prof- 
itable volume, sales with chains and independ- 
ents. Salary open. Furnish complete resume in 
first letter to Box W-218, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





WE HAVE AN OPENING: For a salesman in the 
middlewest and southeast, to sell our line of 
seasonings, binders, phosphates and spices. Good 
opportunity for right man. High drawing and 
company benefits. FIRST SPICE MIXING CO., 
19 Vestry St., New York 13, N. Y. Phone 
WORTH 4-5682 





RENDERING SUPERINTENDENT WANTED: Ex- 
perienced preferred. Must be alert, reliable and 
cost minded. Illinois location. Salary and per- 
centage basis. W-207, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 
SALES REPRESENTATIVE 
SELLING: Numerous chains and distributors in 
metropolitan New York area. Looking for ad- 
ditional packing house products. Splendid oppor- 
tunity to have top representation. W-223, THE 


NATIONAL ee 527 Madison Ave., 
New York 22, N. Y. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §5, ILL. 

















(Wally) Farrow 
Earl Martin 





HOG BUYERS EXCLUSIVELY | 


FARROW and COMPANY 
Indianapolis Steck Yards - Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





| Tom Huheey 
| MU 1-4334 
| 
| 








Personalized Buying Service 
| Hi-Grade Ohio—Indiana Hogs 
| CINCINNATI LIVESTOCK COMPANY 


Excellent Truck & Rail Service 


Livestock Exchange Bidg. 
Cincinneti 25, Ohio 
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CARDOX in-process Cooling 





cuts processing time and costs... 
improves product quality 


The meat industry is finding many opportuni- 
ties to gain great benefits from Cardox in- 
process cooling. Fresh sausage, for example, 
can be ground, mixed, stuffed and linked in 
a few hours from the time the trimmings leave 
cold storage. Time is saved. Expensive han- 
dling is eliminated. People and facilities can 
be used more efficiently because production 
can be planned and scheduled more accurately. 
The product is uniform, looks better and sells 
better, because the processing is uniform. 


Usually, the most surprising discovery is the 
small investment needed to gain these bene- 
fits. Entirely new plants have been built to 
obtain less. Not so with this progress! Cardox 
in-process cooling can be easily applied to 
existing processing equipment, and intermedi- 
ate cold storage facilities are released for other 
purposes. Be sure you have the facts now. 
Write, wire, or phone today. CARDOX, Divi- 
sion of Chemetron Corporation, 840 North 
Michigan Avenue, Chicago 11, Illinois. 





‘O71 91 BI). ¢ semen teneeicag@ IN THE MEAT INDUSTRY 


CARDOX—Reg. U.S. Pat. Off. 


Dwr of 


Cardox, one of the world's leading producers of 
carbon dioxide, has long been respected for its 
pioneering and leadership in the technology that 
brought this versatile processing medium into such 
widespread use. While the extraordinary charac- 
teristics of CO. made this progress possible, they do 


CARDOX 


not assure its benefits. Not the tool, but skill and 
experience in its use determine the results attained. 
Cardox experience spans the needs of the meat indus- 
try from slaughtering through shipping. No plant 
should ignore the economies and advantages CARDOX 
methods, equipment and services make possible. 























can’t buy better carcass beef . . . on ypwicuess 


Diacatons of 
NEEDHAM PACKING COMPANY, INC. 


SIOUX CITY DRESSED BEEF 0. 


SIOUX CITY, IOWA — Phone 2-3661  =*tablishment 


SIOUXLAND DRESSED BEEF CO. 


WEST FARGO, N. D. Phone BUtler 2-3244 Establishment No. 857-F 


rs SIOUX BY-PRODUCTS CO. — Sioux City, lowa 
ys Rendering Diwiédon axota RENDERING CO. West Fargo, N. D. 








